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Automated installation at GROCERS DAIRY makes good use qi 
TRI-CLOVER Sanitary Fittings, Valves and Pumps 


ow Guarding against contamination, pro. 
tecting product quality, and assuring 


an uninterrupted flow of materials in this 
modern, automated Grocers Dairy plant in 
Grand Rapids, Michigan, are numerous Tri- 
Clover quality stainless steel fittings, valves 
and centrifugal pumps. 

Tri-Clover Division products are selected 
for jobs like this because of their reputation 
for highest quality materials and workman. 
ship .. . and for the fact that they meet the 
strictest sanitary requirements throughout the 
dairy, food and beverage industries. 





Above: Ladish Co., Fesco Division Automatic 
Valves are used in this raw milk storage hook-up 
at Grocers Dairy. Below: Some of the Tri- 
Clover Division Pumps, Tri-Clamp and Bevel 
Seat Fittings that are used in automated ice 
cream operations in this modern plant. 











TRI-CLOVER 


LAIDUSIat CO. 
Tnéi-Clouen Division 


Kenosha Wisconsin 


See your nearest Tri-Clover Distributor 


In Canada: Brantford, Ontario. Export Dept.: 8 So. Michigan, Chicago 3, U.S.A. Cable: TRICLO, Chicago 
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PORTABLE TEST KIT IMPROVES 
DAIRY WAXING OPERATIONS 


If you’re counting bulgers, leakers, flakers instead of profits, read how 
Atlantic’s exclusive dairy wax test kit can help you. 

Designed specifically by The Atlantic Refining Company to diag- 
nose and solve your dairy waxing problems, the dairy kit is a small, 
compact unit, fully equipped with testing apparatus from an accurate 
scale to an Atlantic-designed densometer. 


Armed with this portable laboratory, your trained Atlantic Sales- 
man checks paper density and porosity, wax level and temperature, 
glue pads, machine operation, and all variables, from stored blanks to ) 
finished carton. aan 
x Designed exclusively to solve dairy waxing problems, compact 
After tests are completed and data analyzed, your Atlantic Salesman dairy wax test kit is fully equipped from accurate scale to Atlantic- 


gives you a comprehensive report recommending operating tempera- po ong ea 
tures and wax levels as determined by test results. . 


In addition to the exclusive dairy wax test kit, your Atlantic Sales- ee ee 
man also offers you Durafin and Durafin C—the industry’s leading dairy 


waxes. There’s a combination to beat any waxing problem! 

For further information about how the exclusive dairy wax test kit can 
help you, write or wire The Atlantic Refining Company, 260 S. Broad 
St., Philadelphia, Pa., or any of the offices listed. 


LUBRICANTS + WAXES « PROCESS PRODUCTS 


Providence, R. 1., 430 Hospital Trust Building + Syracuse, N. Y., Salina and Genesee Sts. + Reading, Pa., First and Penn Aves. 
Pittsburgh, Pa., Chamber of Commerce Building + Charlotte, N. C., 111 South Boulevard 
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y CHESTER-JENSEN ~ 
PLATE HEAT EXCHANGERS 


Seven different types of Chester-Jensen Plate Heat Exchangers in a 
total of 20 sizes are available to meet with equally high efficiency and, at 
the same time, utmost economy every problem to which a plate heat 
exchanger may be adapted. 























Specifying a plate heat exchanger exactly suited to the duty it will 
perform can—and usually does—effect important savings in both fist 
and final cost of the unit. 





No matter what type Chester-Jensen Plate Heat Exchanger of given 
plate size may be specified, parts in the liquid stream, including plates, 
are always stainless steel; only frame design and material, finish of plates, 
and method of tightening plate assembly change. Yet these changes can 
often amount to 50% or more of total cost. 


4 ieee, ‘oe. Finally, Chester-Jensen offers, without obligation, the services of its 
pe heat exchange specialists in developing flow arrangements which insurt 


maximum regeneration and capacity with a minimum number of plates. 


Descriptive literature regarding plate and other types of heat ex 
changers built by Chester-Jensen is available on request. 


CHESTER-JENSEN COMPANY 


Main Office and INCORPORATED Branch Factory: 
Factory: PURITY DIVISION 
5th and Tilghman Sts. CHESTER, PA. Cattaraugus, N. Y. 


Chester-Jensen Products Are Built Entirely in U.S.A. 
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MULTI-CHLOR bactericidle 


TO CH Oa TT 
equipment investment! 












COMPLETELY SAFE — Mutti-Cutor does not contribute to or increase 


corrosion of stainless steel. 


DEPENDABLE GERMICIDAL CONTROL — You get consistently high ger- 
micidal strength because of Muuti-Cuuor’s stability at elevated tem- th 
peratures. And Mutrti-Cutor is remarkably stable in the presence of 


organic matter. Contains 16.4% available chlorine. 


EASY TO USE — Mutt1-Cutor makes clear solutions in hard or soft water 
and dissolves completely, leaving no film or insoluble residue. It’s excel- 


lent for make-up of stock solutions. 


mw 


BUY MULTI-CHLOR NOW — Your dairy equipment is valuable .. . 
protect it! Call your Wyandotte representative today for the full story 
on Mutti-Cutor! Wyandotte Chemicals Corporation, Wyandotte, Michi- 
gan. Also Los Nietos, California and Atlanta, Georgia. Offices in principal 


cities. 








yandotte CHEMICALS 5. cord bivision 


Specialists in Dairy-Cleaning Products i » 
Write No. 6 on Reader Service Card 
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*Prove it yourself: Customers buy more, pay more 
when they see more 


Let your customers really see the goodness of your products. The 
sales results will amaze you. Eye-appealing Neatway Plastic Con- 
tainers have increased sales by 100 per cent over ordinary packaging. 
Profit margins are better, too, because customers pay more for the 
quality look of products in Neatway Containers. Made with tough, 
flexible Fosta Tuf-Flex*, the only material found satisfactory for this 
application, these containers protect the appearance, flavor and 
freshness of your dairy products through shipping and shelf life. 
Write us for details. You'll be glad you did. 


i @) N *manufactured by Foster Grant Company, Inc., Polymer Products Division, Leominster, Massachusetts. 





i NEATWAY PRODUCTS, INC. WRITE: Neatway Products, Inc., Dept.01-MA, 2845 Harriet Avenue, Minneapolis, Minnesota 
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United Press International asked 100 leading dairymen... 


What was the major jj 
In your decision to s 


“The high costof gf) 
a dual operation on 


was the Int 
deciding factor SI. 
in changing to cus 
Pure-Pak. It uc 
was the best obl 


change we ever 
made!” 


Mr. Ralph T. Gardiner 
Gardiner Dairy & Ice Cream Co., 
Garden City, Kansas 


The above comment is typical, and 
one of many from a business news 
report on 100 standardized milk 
packaging plants, conducted by 
United Press International. 









' 
t 
' Wr 
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r influencing factor 


0 standardize on Pure-Pak’? 


tof! cEE “CROSSROADS”...a candid motion picture featuring interviews 

DN | conducted in dairymen’s offices from coast to coast by United Press 
International. Hear directly from industry leaders on the results of 

r © STANDARDIZED MILK PACKAGING... how it affects profits... 
customer relations . . . employee relations, ete. 


“CROSSROADS” is vital to your business planning. See it with no 
obligation by filling in the coupon below. 























>r 
4 Excerpts from United Press International interviews with 
100 dairymen are also available in this business news re- 
port entitled “Crossroads.” 
- 
, and Pure-Pak Division 
news EX-CELL-O CORPORATION 
milk 1200 Oakman Boulevard 
by Dept. C-10, Detroit 32, Mich. 
Gentlemen: I would like to see the United Press International busi- 
ness report on the dairy industry ...“CROSSROADS.” 
ia Please have a Pure-Pak representative call to show 
“Crossroads.” 
C] | have 16-mm., sound motion picture equipment and would 
like to borrow a print of ‘‘Crossroads.”’ 
CT I would like copies of the printed booklet, “Crossroads.”’ 
Name _ = ——— —— ee 
1G ES siianiaeiaibiaenieieaaaiemiaaiia 
_ around the world | Dairy oa siemtennileat 
j ' City _ __ State a 
j H 
thly i Write Nos. 8-9 on Reader Service Card 
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“PERFORMANCE-PROVED IN THE DAIRY INDUSTR 
































FOR WET oa 
DRY WALLS | 


DAMP-TEX extends smooth cleanliness like 
glazed tile throughout your entire plant. 


WRITE FOR Gives showcase-brightness to dull, damp 

NO-RISK f p b ; 
TRIAL surtaces. Pre-treatment prevents bacteria 
OFFER and fungus growth on film. Unaffected by 


repeated washings. On your next paint job, | 
insist on DAMP-TEX. Nothing excels its | 
enduring beauty, protection and economy. 


FLOOR-NU srors | 


FLOOR DETERIORATION | 


100 SEND FOR NO RISK TRIAL OFFER 


THE MOST CHEMICALLY RESISTANT TYPE AIR ‘DRY ORGANIC FINISH TTT 


FOR TANKS, MACHINERY, ©  § ic 
BOTTLE WASHERS, SOAKERS &§ , ms =e 
AND OTHER EQUIPMENT 


EPO-LUX 100 resists acids, alkalis and lactic acid. | 
Dries to 75% of hardness of glass yet remains 
flexible to withstand severest impact and abrasion. 
No other coating gives superior adhesion to metal, 
wood or concrete. Film thickness up to 3 mils per 
coat when brushed, sprayed or rolled. 


IN Your 
PLANT T00 





























Cows 

har “ 

FUTURE MAINTENANCE COSTS pew 

= = | plied \ 

FOR PROMPT ADVICE ON YOUR ss Mo 
SURFACE MAINTENANCE PROBLEMS, WRITE SOLO MANUFACTURING CO. J for - 
3418 GRATIOT ST., ST.LOUIS 3,M0.,U.S.A. © 9 waite DEPT. F | a quar 

JOBBERS IN PRINCIPAL CITIES IN CANADA: STEELCOTE MFG. CO.,LTD. half-g 

j RODNEY, ONTARIO now | 


CREAMERY PACKAGE MFG. CO., INC. National distributors of DAMP-TEX products to the dairy industries 
General Offices: 1243 W. Washington Blvd., Chicago, Ill. In Canada: Creamery Package Mfg. Co., Ltd., 267 King St. W., Toronto 2, Ontario 
Write No. 10 on Reader Service Card 
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Glasses by Libbey, an O-I Division 


Bigger families need bigger milk bottles 
Owens-Illinois provides sizes up to a gallon 


Cows anv Owens-Illinois are working 

harder and harder these days to keep 

| bigger-than-ever American families sup- 
plied with milk. 

More than half of the milk purchased 

lor home use is in containers larger than 

a quart. The quart family has become the 

half-gallon family. The half-gallon family 

now buys the most economical milk con- 


rio 
| Card 


athly 


, Write No 11 on Reader Service Card 


tainer of all—the gallon glass bottle. 

This king-size bottle is a hit with 
mothers who have 3-4-5 or more milk 
drinkers. It holds sixteen glassfuls of milk 
. . . takes up less refrigerator space than 
four quart containers. The handle on the 
neck makes handling easy. 

Owens-Illinois offers dairies a wide 
selection of containers, and has plants in 


DURAGLAS CONTAINERS 


AN (J) PRODUCT 


many sections of the country to serve 
them promptly. 

Owens-Illinois customers today enjoy 
the benefits of yesterday’s research. Our 
customers tomorrow will be ahead of the 
crowd, too, because of Owens-Illinois re- 
search today—whether they use dairy con- 
tainers or any of the other products from 
the O-I family. 


Owens-ILLINOIS 


GENERAL OFFICES - TOLEDO 1, OHIO 





CHOCOLATE 
{aver powder 


Making a “good” chocolate milk is an art. 
Meticulous care is used in manufacturing 
Forbes Powders; and care, too, must be 
taken during the processing of your choc- 
olate milk. But first you must begin with 
a good, honest milk base to which you 
add your chocolate flavor powder. The 
finished product should be a mild, pleas- 
ant milk chocolate drink without sedi- 
mentation. 


If you are having difficulty with your 
chocolate drink, we would like to suggest 
you try FORBES Chocolate Flavor Pow- 
der. It mixes and dissolves easily and 
quickly, assuring you wonderful results. 


Write for a FREE working sample today! 


padi 


THE BENJAMIN P. FORBES CO. 


2000 W. 14th STREET 
CLEVELAND 13, OHIO 
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| On ime on FIRESIONED | 


They cut costs on milk deliveries 


Whether you operate one truck or twenty trucks, count on Firestone 
Rubber-X, the longest wearing rubber ever used in Firestone truck tires. 
It’s yours with every Firestone, for extra trouble-free deliveries and lower 
truck tire costs. 


_ 
Na 


ag aOR — 


And along with new long-wearing tire rubber, all Firestones bring you 
Firestone S/F (Shock-Fortified) cord for still more stamina and depend- 
ability. No wonder more and more truck owners like yourself find it good 
business, always, to buy Firestones when replacing old tires—and to 
specify Firestones on all new trucks. Ask about them today at your nearby 
Firestone Dealer or Store—your headquarters for fast, reliable service! 


TRANSPORT SUPER ALL TRACTION 


< 


Copyright 1959, The Firestone Tire & Rubber Company BETTER RUBBER FROM START TO FINISH 
Write No. 13 on Reader Service Card 
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ASK YOURSELF... 


Why use any other 
than this easiest-to-clean, 


most economical piping system? 






























The exceptional smoothness of Corning’s PYREX’ glass pipe, the maintenance-free security 
of De Laval stainless steel couplings and the lifetime-lasting inertness of silicone gaskets — 
all add up to unbeatable performance in milk plant operation. This is De Laval’s new glass 
piping system. | 











e After easy installation, it need never be Here is a completely engineered system based 
dismantled . . . certainly not for clean- on rugged PYREX glass piping capable of 
ing. And PYREX glass pipe is equal withstanding all the quick temperature chan- | 
to or lower in cost than any other milk ges of plant operation and cleaning. Special 
plant piping. stainless steel couplings employ “controlled 

compression” silicone gaskets to insure per- 

© Visible product flow is a definite ad- fect seals impervious to steam temperatures 
vantage. More important, you can see or cleaning chemicals. Pipes are 112", 2” and 
how thoroughly it can be cleaned in 3" diameter in lengths up to ten feet. Acces- ; 
place, You have constant visible proof sories and fittings insure quick easy installa- 
of clean, modern plant operation. tion, including attachment to all standard : 

plant equipment. : 

e There is no waste of time and labor in 
dismantling. An entire installation can These PYREX glass piping systems are 
be cleaned in the time taken to remove now available to you from De Laval, served 
and scrub a few sections of ordinary by over 100 conveniently located De Laval 
piping. And you know it’s clean — be- dealers backed by 75 years of De Laval milk 
cause you can see it’s clean. plant experience. 

PYREX is a registered trademark of Corning Glass Works A 


i L 
Ea a st 
THIS COUPON WILL BRING YOU A BULLETIN CONTAINING c 

, FURTHER DETAILS WITH NO OBLIGATION N 
- k 





1 would like to receive more information on De Laval’s glass piping. 





2%) DE LAVAL 








Name 
THE DE LAVAL SEPARATOR COMPANY Company 
Poughkeepsie, New York 
5724 N. Pulaski, Chicago 46, Illinois Address__ eS a a 


DE LAVAL PACIFIC COMPANY 
201 E. Millbrae Avenue, Millbrae, Calif. 


Dept. AMR-10-GP 
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Big Lenten Program 


for Record Sales 
in Cottage Cheese 


The Man With The Lily Plan announces 
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. Newspaper mats... to bring =e 

| the Premium . them to the stores. Window — 
a streamers... to catch their eye. 
- Dairy case stickers...to remind 
the Packa @ An “orchid” lily bulb—a $1.25 them again. Bottle hangers... 
a value for 50c plus a lid from to sell them at home. Colorful 
i your cottage cheese container. handbills .. . to spread the big 
A new Easter lily Container .. . by Every woman will want them, news. Everything you need to 
Lily*! A whole new design, available in and they’ll be back for more make this the biggest six weeks 
seven different sizes, six striking two- and more of your cottage cheese, of the year, Everything to get 
color combinations, in all-waxed to plant a whole garden of these new customers you keep all 

Nestrites* ! exotic lilies! year. 
- For complete information on the new Easter Lily Lenten containers, talk to your Lily salesman, or send the coupon below. 


LILY- 
| TULIP 


| FREG. T.M. U.S. PAT. OFF. 
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LILY-TULIP CUP CORP., Dept. AM-109, 122 E. 42nd St., N. Y. 17, N. Y. 
Please send me a free informational brochure on Lily-Tulip Easter lily containers for Lent. 


NAME 





COMPANY 
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OU CS 
YOUR 


MARGIN OF PROFIT 
ON 
A QUART 
OF MILK? 








Profitable Brands Start With Cherry-Burrell | 


Reducing man-hours is a sure way of 
increasing your margin of profit. Auto- 
mation is a sure way of cutting labor 


costs. That's where 


comes in. 


Cherry-Burrell 


Cherry-Burrell’s newly developed Load- 
A-Matic makes automation a reality. 
Now, one man can unload tank trucks, 
load or unload storage tanks, batch out, 
take product inventory by merely push- 
ing a button. 


The heart of Cherry-Burrell’s Load-A- 


Matic is the load cell. Attached to legs 
of a storage tank or processor, load 


16 


cells give accurate product measurement 
by weight. Load cells also start and 
stop pumps, open and close automatic 
valves, move the exact number of 
pounds an operator indicates on the 
control panel. 


To augment this automatic system, 
Cherry-Burrell offers a complete line of 
sanitary Flexflo pumps and clean-in- 
place fittings and valves. 


Learn how Load-A-Matic can cut your 
production costs, reduce man-hours, in- 
crease your margin of profit. A Cherry- 
Burrell Sales Engineer will be glad to 


American 


discuss Load-A-Matic’s profit potential 
with you. Call or write today. There’s 
no obligation. 

Your only complete source of profit- 
engineered dairy equipment and _ sup- 
plies. Sales and service in 58 cities. 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 


Dairy * Food « Farm « 
Chemical « 


Beverage « Brewing 
Equipment and Supplies 
Write No. 16 on Reader Service Card 
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fhe “f4wtorrreatia Miirlfarrracars” 
Boosts sales and profits 2 


K The Senior Milkman 


R DAIRY PRODUC ™ 7) 
For All Food Stores! 


The Senior “Automatic Milkman” increases 
dairy product sales and eliminates the costly 
problems of “out of stock’ and frequent 
deliveries. Keeps products fresh for a long 
period and greatly reduces bulging. Eye- 
level display boosts sales of chocolate milk, 
buttermilk, orange juice and other impulse 
items now lost in dairy case. Specifications: 
Designed for quart and half-gallon cartons, 
all types; Machine is 69'2’’ high; 342’’ 
wide and 27”’ deep. Electrical system: 115 
volts single phase AC, 60 cycles, 6 amps. 
Refrigeration: /3 h.p. Tecumseh sealed unit, 
thermostat control. Mounted on roller bearing 
casters. 





The Junior Milkman » 
Opens New Outlets! 


UTS Z 
The Junior ‘Automatic Milkman” can put your 
brand in outlets which have never before sold 
dairy products. Dairies are finding bakeries, 
snack shops and delicatessen stores welcome 
the Junior “Automatic Milkman” because it 
takes up very little space and increases sales 
and profits. Open new outlets! Increase 
volume. Get a Junior “Automatic Milkman”. 
Specifications: Three shelves, 36 quarts per 
shelf. One half-gallon shelf if desired. 
Dimensions: 59’’ high; 21’ deep and 27’’ 
wide; Electrical system: 115 volts single phase 
AC, 60 cycles, 3.9 amps. Refrigeration: 1/5 
h.p. Tecumseh sealed unit, thermostat control. 
Machine is mounted on roller bearing casters. 


L | For complete details write or call 


Be =a a OLA Eat Core baton 
P. 0. Box 851, Bradenton, Florida 
Card ' Write No 17 on Reader Service Card 
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How To Take The “Bugs” 


‘ot SUG WASHING 


12 to 72 


GIRTON 
SOAKER WASHER 


Users will recommend this Girton Soaker Washer to you as 
the answer to your jug washing problems. In 4, 6, 8, 10 or 12- 
wide models, the washer handles both two-quart and gallon jugs 
smoothly and gently. Each bottle receives seventeen (17) rinse 
and wash treatments for brighter cleaning and fewer rejects.. No 
wedging or sticking can occur. Servicing is easy when 
necessary. 





240 Gal. 
Jugs and 
the cases 
per hour 


GIRTON ny 
PRESSURE WASHER 


If you only do a small to medium gallon jug business, then 
this highly efficient and economical compartment type washer 
will serve you best. First compartment provides wash solution; 
second, hot rinse; third, sterilization. The capacity is approx- 
imately 240 gallon jugs, 720 quarts or 1800 half-pints per hour, 
in both round and square cases. An ideal utility washer for 


large dairies. 
WRITE FOR BULLETIN io 


IRTON /Mawcracronwe OMPANY 


A yy — 
L Lf MILLVILLE, PA. 












per minute 
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Now Hear This! 


SUPER MARKET OPERATORS 
Dear Mr. Saal: 


I have just read, with interest, your article 
“The Super Market and the Super Market Operator” 
in the July issue of the American Milk Review. 


In the second paragraph of your article you 
state that the sale of fluid milk and cream in super 
market chains in 1957 represents a 60 per cent 


increase over 1955. 


Am 1 correct in believing that 1955 was a 
typographical error and instead the year referred 
to should have been 1954? According to the sales 
analysis conducted annually by Chain Store Age 
in their July issue, the sales of milk in super market 
chains in 1955 was $342,000,000; in 1954 it was 
$323,000,000. 

If you used a source other than Chain Store 
Age for your statistical data on super market chains, 
I would appreciate knowing what it is. 

California 

Sharp-eyed readers in this league. It was 
a typo—should have been 1954 instead of 
1955. The figure was taken from Chain Store 
Age. We are somewhat abashed that we neg- 
lected to cite the source in our article. We 
would also like to call your attention to the 
charts on chain stores and independents that 
appear on pages 38 and 39 of our September 
issue. Very, very informative. 


COW POOLS 
Gentlemen: 


We are interested in learning about “cow pools” 
and wonder if you would send us the addresses of 


any such pools that you know about. 
Wisconsin 


The number one example of a cow pool 
is Fashion Farm in Meservey, lowa. A second 
example, although it is not a cow pool in the 
same sense that prevails at Fashion Farms, is 
the huge Walker-Gordon Farm at Plainsboro, 
New Jersey. Although in each case ownership 
of the cattle remains with individual farmers 
and in each case the cattle are assembled in 
one location for milking, at Fashion Farm all 
the maintenance in addition to the milking is 
done by the cow pool operator and the milk 
is sold on the open market. At Walker-Gordon, 
cattle are fed and maintained according to 
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A \ with the NEW 
*CUSHION GRIP HANDLES 
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FOR 
GLASS & PAPER MILK CONTAINERS 

Model Sie No. Packed} Shipping Wt 

to Carton | Per Carton 

45s 4 Sq. Qt. Glass Bottles 10 7 Ibs. 

65s 6 Sq. Qt Gloss Bottles - 6 Ibs 
8s 8 Sq. Qt. Glass Bottles 6 7% \bs. 

4R 4 Rd. Qt. Glass Bottles 10 8 Ibs. 

LIGHT WEIGHT 2-Y_ SR| 2 Sq. or Rd. 1/2 Gal. Glass Bottles 10 7 Ibs 
STURDY 4-Y%_ SR| 4 Sq. or Rd. 1, Gal. Glass Bottles 6 7% Ibs. 
ALL WELDED 2-Y%z O|2 Oblong 2 Gal. Glass Bottles 10 7 Ibs. 

CONVENIENT 

HANDY 4-Y%_O}4 Oblong Gal. Glass Bottles 6 7% Ibs. 
EASY TO CARRY 4P 4 Sq. Qt. Paper Cartons 15 8%, Ibs 
RUST PROOF 6P |6 Sq. Qt. Paper Cartons 10 8 2 Ibs 
ge org 8P 8 Sq. Qt. Paper Cartons 8 9, Ibs 
ATTRACTIVE 2-% p| 2 Sq. 2 Gal. Paper Cartons 15 8%, Ibs 
4-Y, p | 4 Sq. Y% Gal. Paper Cartons 8 7 Ibs 











THE HAYNES MANUFACTURING CO. 


Cleveland 13, Ohio 


4180 Lorain Avenue « 
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U.S.P. LIQUID PETROLATUM SPRAY 


GS.P. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Gine Mist-like HAYNES-SPRAY 
should be used te lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
CANT HAS HUNDREDS OF APPLICATIONS 


4180 Lorain Ave. @ Cleveland 13, Ohio 
IN HOME & INDUSTRY 
SPACUCD 6-12 ov. CANS PER CARTONS, ROLL-EASY DOLLIES + ROLL-EASY CASTERS » TABLE CARTS » CAN CARTS + CARRY-BASUETS 
\ SHIPPING WEIGHT —7 LBS SWAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICA®T 
Write No. 





THE HAYNES-SPRAY THIN FILM LUBRI 
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A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 
FORMULATED FROM USP LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


(Laboratory Controlled) 





SANITARY * NON-TOXIC 
ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPTABLE 


PRODUCT AND PROCESS 
PATENTED 

US. Pot Mes 2.627.938 

2.628.167 — 

2.775.561 


‘3,56 
Orme 
should be used to lubricate 


Separator Bowl Threads 

Pure-Pak Slides & Pistons 

Pump & Freezer Rotary Seals 

Homogenizer Pistons 

Sanitary Plug Valves 

Valves, Pistons & Slides of Ice 

Cream, Cottage Cheese, Sour 

Cream and Paper Bottle Fillers, 

Stainless Steel Threads and 
Mating S. S. Surfaces 

=» and for all other Sanitary 

Machine Parts which are 

cleaned daily. 





CONTAINS NO ANIMAL OR VEGETABLE FATS. 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 
—CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS. 


Haynes Labi Film Sanitary Spray 


Lubricant is entirely new and dif- 


ferent. Designed especially for 
applications where a heavy duty 
sanitary lubricant is required. 


Lehi ‘Film is a high polymer lu- 
bricant and contains no soap, 
metals, solid petrolatum, silicones 
nor toxic additives. 


Ake eB 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue * 
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HAYNES SNAP-|I'TE GASKETS 


MOLDED TO 
PRECISION STANDARDS 


QR 








“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


DP 


DURABLE 


GLOSSY SURFACE 


>) LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TIVE Aduantages 


Tight joints, no leaks, no shrinkage 






Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 
Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2", 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 
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' Immediately after processing, Muller-Pine- 
hurst milk and other dairy products are 

quickly conveyed to this 3150 sq. ft. refrig- 
| eration room where a constant 35° tempera- 
“~~ ture keeps products sweet and fresh. 


































SERIES "M” KING 
PRODUCT KOOLERS 


assure Economy, Efficiency and 
Safety for Modern Dairy 
Product Coolers 


Miuller- Pinehurst Dairy of Rockford, 
Illinois has installed three, ten ton Series 
““M”’ King Koolers in its new ultra-modern 
plant. King Product Koolers are packaged 
cooling units for precooling and preserva- 
tion of foods. Ceiling suspended and floor 
types are available in a complete range 
of sizes from 3,000 to 18,000 CFM. 


Units operate with low velocities in 


the cooler to maintain temperatures 34° 





to 50° F., using ammonia or Freon refrig- 
erants. Centrifugal blowers pull air 
through the cooling coil for most efficient 
heat transfer. With automatic tempera- 
ture and refrigerant control, system 
defrosts during off cycle. Water defrost 
models are also available. King Product 
Koolers are easily and quickly installed 


and serviced. 


Write today for technical bulletins. . . 
more than fifty years experience is at 
your disposal. 


COMPANY OF 
OWATONNA 


914 No. Cedar St. » Owatonna, Minn. 









sharp freeze, cooling, ventilating and heating systems 
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standards laid down by the Walker-Gordon 
owners but maintenance of the animals is an 
owner responsibility. Futhermore, the milk is 
not sold on the open market but is purchased 
by Walker-Gordon for processing and distribu- 
tion by the Walker-Gordon organization. 


A very complete discussion of cow pools 
appeared in the September issue of the Ameri- 
can Milk Review and Milk Plant Monthly. 


KEEP THEM PUMPING 
Dear Editor: 

Somehow our June issue of American Milk 
Review has disappeared. I would appreciate very 
much sending me a reprint of the article “Here’s 
How to Keep Them Pumping.” 

Chicago 


The article discussed the practical aspects 
of pump maintenance, especially pumps that 
deal with utilities as opposed to sanitary pumps 
that handle products. If other copies of this 
article are desired we will be happy to send 
them on request. 

* 


TEST FOR PENICILLIN 
Gentlemen: 

I would appreciate any information or source 
of information you can give me concerning anti- 
biotics in milk. I am_ particularly interested in 
knowing if there is a test to determine penicillin, 
etc., in a patron’s milk. 

Chicago 


The matter of antibiotics in milk continues to 
be a serious problem in the dairy industry. One 
of the most informed men and one of the most 
vigorous in his attack on the problem is Her- 
man Boland, Galliker’s Dairy, Johnstown, Penn- 
sylvania. Another man who has done extensive 
work in this area is Dr. Frank Kosikowski, Dairy 
Department, Cornell University, Ithaca, New 
York. Standard Methods for the Examination 
of Dairy Products discusses antibiotics. Disco 
Laboratories, Detroit, Michigan manufactures 
kits for the determination of penicillin in milk. 


UNIQUE EVAPORATING SYSTEM 
Dear Mr. Myrick: 

We would appreciate it if you would send us 
two copies of the August 1959 issue of the American 
Milk Review which contains the article entitled 
“Unique Evaporating Plant Uses Thermo-Compres- 
sion to Recapture Heat,” by V. H. Nielsen. 


New York 
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| A little 
: education 








, will add a lot 
4 of sales 
| 
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Show your customers how they can store more milk con- 
veniently, and they’ll buy more. A national survey reports 
that the average family will boost its milk consumption 
from 6 quarts to 10 per week if the milk is readily avail- 
able. Dacro caps mean your customers can have more milk 
readily available, because they can safely store full bottles 
on their sides on shallow refrigerator shelves, saving 
precious “‘stand-up” space for opened containers. May we 
have the opportunity to discuss or provide you with 
more details? 


for cans + crowns - closures - machinery 


CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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KONE BOTTLING 
CREAM AND BY-PRODUCTS 


IS ANOTHER SEALRIGHT 


Vito! 
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| Cream sales lagging?...then change to Kone 
‘ Bottling for the modern new idea for cream 
and dairy by-products packaging. Enjoy 
enormous customer and prospect interest and 
increased cream sales! 


Sealright’s Kone Bottle is a distinctively new 
package idea that goes to work S-E-L-L-I-N-G 
your cream and by-products immediately at 
practically no-cost change-over. 


Kone Bottles run faster and smoother on your 
regular fillers. Reason enough why more 
dairies are Kone Bottling their creams. 
Kone Bottling, the ultra convenient paper 
packaging idea that more customers and 
prospects are demanding.. .think what 
Kone Bottling can be doing for your cream 
sales right now! 








COFFEE CRE 









i. ane a- — — — — pineal’ aa wih 











SEALRIGHT CO., INC. FULTON, N. Y. 
i i A V R E f \V\ Send me Kone Bottling fact book: 
Y C “How to Win More Cream Sales” 


FOR wHIpPpiING Ne 
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Dairy nome a _ a — —————————— 


Address ___ ——— SS onemaamanmanenie 
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' | ~AMR-10-59 
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quick action and hold-ove; | 
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NEW SPLIT MARK 
HAS OVER-THE-CAB 
CONDENSER 


Now you can get the field-proven advantages of KOLD-HOLD MARK system 
truck refrigeration with over-the-cab condenser location. The new SPLIT 
MARK system is made up of the same basic components as the standard MARK 

the equipment that has earned a reputation for bonus cooling capacity, de- 
pendability and low maintenance. 


The SPLIT MARK condenser is placed away from road dirt and splash. Its 
lightweight, (less than 70 Ibs.) eliminates the need for extra re-enforcement of 
the truck body wall in most installatioas. It is supplied complete with mount- 
ing brackets. The unit is equipped with a 12 volt, DC motor. Air flow through 
the condenser is unrestricted for maximum efficiency. 

As in the standard MARK system, power is derived from the truck engine 
crankshaft. The power is transmitted through a flexible shaft and electric 
clutch to the compressor which is housed in the motor-compressor compartment 
mounted on the chassis rail. The compactness of the motor-compressor (only 
17” wide), makes it ideal for use with narrow bodies. It is equipped with an 
electric motor for operation when the truck is on “stand-by” or parked over 
night. 

Both standard MARK and SPLIT MARK systems are designed for use with 
a variety of KOLD-HOLD blowers, and “hold-over” plates to fit specific 
truck and service needs. 

If you have not been taking advantage of KOLD-HOLD MARK equipment 
because you prefer or need an over-the-cab condenser, this is for you. Now is 
the time to consider the positive protection of KOLD-HOLD bonus-capacity 
plus the dependability and low maintenance of carefully engineered, “built-for- 
the-road’” equipment. 


For complete information, send for the new KOLD-HOLD Truck Refriger- 
ation Systems Catalog or call the KOLD-HOLD Representative in your area. 
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NEW! SUPER “35” 


BLOWER 


This new blower is designed and built fo; 
superior performance in medium temper. 
ature bodies, (35° to 60°), up to 14’ long 
Its “Ribbon” load space 
Closely controlled defrosting and wide fir 
spacing produce cooling 
power. Special attention has been giver 
to rugged construction that will wit 
stand the punishment of vibration an 
road shock. 
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design saves 


tremendous 








NEW! CREST | 
PACKAGE CONDENSING UNIT | 


This new unit, specifically designed for 
freezing “hold-over” plates over night or 
on “stand-by” has been redesigned for 
greater The model is 
very compact, adaptable for chassis rail or 


versatility. new 
over-the-cab mounting, easy to service and 
rugged. It saves the cost of hand building 
a special compartment and is easy and 
economical to install. 


wm, NEW CATALOG 


For detailed information | 
~ on the complete KOLD- | 
Si HOLD line send for this 
— new KOLD-HOLD Me: | 
nS chanical Systems Catalog 
a os - 
KOLD-HOLD 
division : 
Tranter Manufacturing, inc. . ~ 
210 E. Hazel St. Lansing 9, Michigat 
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sy and The right sales argument plus the right price, can sell and small, who are especially driving for volume cottage 
almost anything — once. It can even sell cottage cheese cheese sales. It’s a solid, profitable business, you know. 
coll vats and agitators to that tough-minded buyer, the plant The concentration of these leaders on Stoelting Equip- 
LOG superintendent. But nobody gets REPEAT BUSINESS — ment is more than significant. IT'S CONCLUSIVE .. . 
mts re-orders — unless the product performs, unless it lives it's the greatest approval the dairy industry can give. 
<OLD- | up fully to the promises made for it. You, too, are invited, without obligation, to get the per- 
4 = ; On this basis, consider the record of Stoelting Equip- formance facts that have been so well substantiated by 
e- | 
atalog ment among the dairies nationally recognized for cot- the leaders. What have you to lose? And there is so 
é tage cheese production . . . the “tonnage” dairies, large much to gain! Call or write 
D h 
STOELTING Brothers Company, Kiel, Wisconsin 
. ' Since 1905 — Manufacturing Engineers to the Dairy Industries 
ichigar 
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THE POWER OF A SIX! 
THE ECONOMY OF A FOUR! 


new GOLDEN Mi 


se Bee 


1 





Four Cylinder 
Overhead Valve 
80 Horsepower Engine 


NEW WORKHORSE FOR MULTI-STOP TRUCKS 


After three years of research and development, an important break- 
through has been made in the battle for power and economy with 
multi-stop engines. Now Divco’s all-new GOLDEN MISSILE 4 adds 


muscle and hustle to economical four cylinder performance for longer partment whether outside in Divco 
4 snub- insi i 
routes .. . heavier loads . . . and greater speeds. SERIE SNS OF Seen Genes 


Quick easy access to the engine com- 


above) in the Dividend Series, is avail- 


Substantial gasoline saving . . . fewer parts to service or wear out able with all Divco Golden Missile 4's. 


. are your Divco Dividends with the new GOLDEN MIssILE 4. This 
new Divco engine is the only American-built four cylinder overhead 
valve engine used in multi-stop trucks. This means readily available 
parts and service from Divco dealers throughout the country. The 
GOLDEN MIssILE 4 develops 80 H.P. at 3500 RPM on regular gaso- 
line. Unlike standard “‘passenger car’’ engines that overheat, consume 
excessive amounts of gasoline and build up sludge in multi-stop serv- 
ice—the GOLDEN MISSILE 4 runs cool, economically, and remains 
sludge free under the toughest start-stop conditions. 

Multi-stop specialists for thirty-two 


years, Divco now introduces the 

Golden Missile 4. Optional equipment 

ll Divco Model Series 1, 104, 2 

\ For complete information, r DIVCO Dealer, =o oe Se 

“t HV oo YD nae deen - tion, contact you IVCO Deale 204, 304, and lighter Dividend Series 
multi-stop trucks. 


DOIVCO TRUCK DIVISION - 22000 H Rd., Detroit 5, Michigan, a division of 
Dc DIVCO-WAYNE CORPORATION 
Over 75% of all Divco’s built since 1927 are still in service. 
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EDITORIAL 





Another Look at Distribution 


App ANOTHER statistic to the statistical edifice to things that are 
not what they were thought to be. Food Field Reporter reports that fluid 
milk sold through stores during the last five years, as a percentage of total 
fluid milk sales in the United States, has remained just about constant. 
In 1954, store sales of milk accounted for 25 per cent of the total. In 1955 
and 1956, store sales reached 26 per cent. In 1957 they hit their peak with 
27 per cent of all fluid milk sold passing over the grocery counters. In 
1958 store sales dropped a point to 26 per cent. 


It is a commonly held opinion in the milk business that distribution 
is shifting from retail home delivery to food stores. Indeed, the question 
has been changed from “Is retail home delivery on the way out?” to “When 
| is the funeral?” The Food Field Reporter statistic is based on reports from 
food stores across the nation. These reports have been analyzed by market 
| research experts and experts in the grocery field. It appears to be a sound 
figure. If it is as sound in fact as it appears to be then the distribution of 
milk through stores has ceased to devour retail home delivery. Far from 
being in the last stages of dissolution, on the basis of these figures, home 
delivery gives every indication of holding its own. 

This position is substantiated by statistics revealed by the Federal 
Trade Commission. These figures were published in our September issue. 
The F.T.C. figures confounded the awesome tales of chain dairy company 
growth. They showed that the percentage of the total fluid milk market 
held by the chains increased less than one per cent in the five-year period 
1950-1955. Since, as a general rule, chain dairy organizations tend to 
dominate the store business in a given milk market and the independents 
tend to be strongest in home delivery, the fact that the chains’ share of the 
total market has remained steady fits in very nicely with the constant nature 
of the percentage of fluid milk distributed through stores as reported by 
Food Field Reporter. 


Of our own knowledge we can speak of the strength of home delivery 
— Westmoreland Farms of Houston, Texas, for example. The firm started 
from scratch in 1948. It is exclusively retail without a quart of wholesale 
business. Today it has 30 routes and expects to add another dozen in the 
next twelve months. 


a ee 


The picture of the dairy industry that emerges from a study of recent 
statistical information is quite different from the picture that one hears 
discussed in the lobbies at convention time. It is evident that milk dis- 
tributors need to take another look at their industry. 
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By D. P. STAHLY and 
1. A. GOULD 


The dairy industry has 
no more ardent cham- 
pion than Dr. Ira Gould. 
This article demon- 
strates more eloquently 
than anything we could 
write his intelligent de- 
votion to the recruit- 
ment and training of 
young men for partici- 
pation in a great but 
changing industry. 


D AIRY TECHNOLOGY grad- 


uates are generally a happy lot, 
well-satisfied with their profession 
and comparatively well paid. These 
are some of the conclusions which 
can be drawn from a survey made 
recently by the Ohio State Uni- 
versitys Department of Dairy 
Technology. The study involved 
575 alumni who graduated in the 
period between 1910 and 1957. 
Fifty-two per cent of the gradu- 
ates responded to the detailed 
questionnaire. 


According to the results of the 
survey, satisfactory job opportuni- 
ties in the dairy industry appear 
to be plentiful, employment is 
stable, job turnover among gradu- 
ates appears to be extraordinarily 
low and salaries compare well with 
other professions. In 1958, start- 





D. P. Stahly is a senior student 
in the Department of Dairy Tech- 
nology, The Ohio State University. 
Professor I. A. Gould is Chairman 
of the Department. 


This young man at Fresno State 
College in California is engaged 
in the practical side of a dairy 
technology program that is be- 
coming increasingly broad and 
increasingly flexible. His future 
is reasonably bright although 
its brilliance will depend, for the 
most part, on what he makes 
of it. 





The Dairy Tech Graduate in the 
Dairy Industry 


ing salaries for beginners in the 
field ranged from $5,000 to $6,000 
annually, and top salaries, after 
some years of employment, ranged 
to over $30,000. Salaries varied, 
of course, with the type of work 
being performed and with the level 
of responsibility. 


Significantly, 81 per cent of the 
graduates who responded are em- 
ployed in the dairy industry. Of 
the 19 per cent who left the indus- 
try to engage in other pursuits, the 
majority (65 per cent) stated that 
the program of education they fol- 
lowed in their Dairy Technology 
major prepared them as well for 
their new professions as would have 
other educational programs. They 
believed, generally, that their per- 
sonal selection of course electives 
could have overcome any weakness 
revealed since graduation. 

Forty-two per cent of these who 
left the dairy field did so within 2 
years after graduation, 60 per cent 
within 5 years, and 78 per cent 


within 10 years. The “non-dairy” 
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alumni left the profession for a 


variety of reasons as shown in 














Table 1. The three reasons of op- TABLE 1 
portunity, salary and type of work REASONS GIVEN FOR LEAVING phn FIELD BY DAIRY TECHNOLOGY 
comprised 81 per cent of the total. Reason No. Giving the Reason Per Cent 
All graduates now in the dairy so. een - ry 
industry were compared to the OG :5....,:.,.: 16 21.3 
“non-dairy” alumni in respect to —— Conditions r me 
te stability of employment (Table 2). Health 1 13 
d The results for the “dairy” alumni 
'y are presented (a) to include all re- 
>- sponses and (b) to treat only those 
d who had been graduated for 10 TABLE 2 
e years or more. Stability of employ- HAVE BEEN ASSOCIATED SINCE GRADUATION 
h ont in the daisy industry ts inill- pote oe OF COMPANIES WITH WHICH “DAIRY” AND “NON-DAIRY” ALUMNI 
es ) o. of Companies Per Cent of s 
e cated by the fact that 41.9 per cent Associated with “Dairy” “Non-dairy” 
. of the respondents engaged in the Since Graduation All ne Graduates Before 1949 All Responses 
dairy industry are still with the a ia row pd 
company with which they started, 3 16.6 24.2 30.2 
and that an additional 45 per cent » i 3 a a7 
have changed jobs no more than 
twice since graduation. 
Dairy Grads Stayed Put 
TABLE 3 


he 
00 
ter 
ed 


rk 
vel 


he 
n- 
Of i 
IS- 
he 
at 


nthly 


These data would indicate that 
so far as changing employers is 
concerned, the graduates who re- 
mained in the dairy field were more 
conservative —and changed posi- 
tions less frequently than those who 
left the dairy field. 


About two-thirds of the alumni 
who responded are at present em- 
ployed by multiple companies, i.e. 
organizations with several plants 
(Table 3). More than one-half of 
the graduates employed by com- 
panies in this category are associ- 
ated with national organizations 
plants located in many 
states. Thus, it would appear that 
the dairy technologist has chosen 
to become associated with relatively 
large-sized operations. 


having 


High school students contem- 
plating careers in Dairy Technology 
often ask two questions: (a) What 
does a Dairy Tech graduate do? 
(b) How far does the industry per- 
mit him to go? To obtain such 
information the “dairy employed” 
alumni were asked to indicate (a) 
the types of business in which they 
were engaged and (b) the level of 
responsibility. 


In respect to type of business, 
the results reveal the wide variety 
of areas within the dairy field 
in which the Dairy Tech finds em- 
ployment (Table 4). The fact that 
70 per cent of the “grads” are asso- 
ciated with “Dairy Plant Opera- 
tions” is not unusual when one 
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TYPES OF DAIRY PLANT CONCERNS WITH WHICH DAIRY TECHNOLOGY 
GRADUATES ARE ASSOCIATED 


Type of Plant Concern 
Single Plant Concern... 


Multiple Companies 


a. Several plants ‘within the same state 12.1 


Graduates 
Per Cent 
37.6 


62.4 


b. Company with several plants located 





in a region (3 state area) 18.6 
c. National pany plants located in 
many states i 31.7 
TABLE 4 


TYPE OF BUSINESSES IN THE DAIRY FIELD IN WHICH GRADUATES 
ARE ENGAGED 


Type of Business 
Dairy Plant Operations 
Engineering and Equipment 
Dairy Supplies iisaestons 
Product Research and Development 
Education .. 
Consulting ; 
Dairy Farming 
Trade Association 
Government Administration 
Public Health 


considers that this encompasses all 
relationships with the plant such 
as procurement, production, sales, 
quality control, engineering, office 
management, management, etc. 


Relative to the actual responsi- 
bility and type of work of these 
alumni engaged in “Dairy Plant 
Operations” (Table 5), more than 
one-fourth are at the management 
level in respect to responsibility 
and major areas of employment are 
(a) plant production, and (b) qual- 


Gradvates 
Per Cent 
70.0 
9.6 
738 
6.8 
5.4 
3.9 
2.5 
2.1 
1.4 
0.7 


ity control (about 43 per cent of 
total). 

The level of responsibility and 
type of position held by all of the 
graduates engaged in the dairy 
field are revealed by the results of 
Table 6. 


It is heartening to prospective 
Dairy Technologists to note the ap- 
preciable percentage of the gradu- 
ates who hold positions of major 


responsibilities. For example, about 
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TABLE 5 


TYPE OF POSITION AND/OR LEVEL OF RESPONSIBILITY HELD BY GRADUATES 
ENGAGED IN DAIRY PLANT OPERATIONS 


(Multiple Answers 
Type of Work and/or 
Level of Responsibility 


Management (responsible for more than 15 persons) 


Plant Production 
Quality Control 
Engineering and Maintenance 
Product Sales 


Were involved) 


TABLE 6 


TYPE OF WORK AND LEVEL OF RESPONSIBILITY REPORTED BY THOSE GRADUATES 
EMPLOYED IN THE DAIRY INDUSTRY 


Position or Type of Work 
Management (responsible for 15 persons 
Executive (involved in making company 
Supervisor (responsible for 4 to 15 persons) 
Ee A ARRCATET OS Mal Re Eas Dee 
Owner (major stockholder or sole owner) 
TOE NI nnn ei cec ccc escceinccsnceivenee 
Technical Consultant .... 
RIESE ERG 6 ROR aT ee 
Employee (industrial, responsibility for less 
Administration (Association Secretary) 
WE I io vcice res cns cceicecotteiabccoscesseccdees 
Sanitarian or Inspector............. See ewer 
Administration (research or teaching). 


one-tenth are major or sole owners 
of businesses, and one-sixth are ex- 
ecutives — with the responsibilities 
of policy making. In fact, almost 
62 per cent of the graduates have 
responsibilities of major importance 
in the managing of people (super- 
visor or above). In connection with 
these results, special emphasis is 
made of the fact that these results 
are for “all” graduates who are 
currently employed in the dairy in- 
dustry. The elimination of the re- 
cent graduates, who would not be 
expected to have reached the man- 
agement stage, would make the op- 
portunity picture even brighter. 


“The proof of the pudding,” from 


the standpoint of many prospective 
Dairy Technologists, lies alone in 
salary — and so the natural question 
s “How much do Dairy Technolo- 
gists 


make?” The answer is re- 


vealed by the results presented in 
Tables 7 and 8 — in which salaries 
are presented in relation to year of 
graduation. 


By examining these statistics, one 


would come to the conclusion that 
the salary picture of Dairy Tech- 
nologists is comparatively bright 





ee 
OO ES SEER RENEE SOE ONE 


than 3 persons)........ SRS 3.1 





and that they do well both within 
and without of the industry. The 
individual data indicated that ap- 
proximately one-third of those en- 
gaged in the dairy industry earn 
$10,000 or more annually, and 
almost 12 per cent earn $15,000 or 
more. In general, the salary re- 
ceived is directly related to the 
years of experience. Thus, on the 
basis of averages, the salary for a 
graduate having ten years’ experi- 
ence can be expected to rise ap- 
proximately $3,000 from a starting 
salary of $5,500. With 20 years’ 
experience it might rise as much 
as $7,000. 

About 2.0 per cent of the gradu- 
ates employed in the dairy field 
reported salaries of “over $30,000.” 


Beginners Average $5,850 

A point of interest is that for this 
year’s graduates (Class of 1959), 
the beginning salaries range from 
$5,200 to $7,000 with an average 
of $5,850 for the six graduates who 
have reported. This information, 
and the results in Table 7 for the 
Class of 1958, indicate that marked 
increases in beginning salaries have 
occurred during the past two years. 


American 


The results presented in Table 8 
reveal that the non-dairy employed 
graduates also have a satisfactory 
salary picture. The average results 
indicate that, for the older gradu- 
ates, those engaged in non-dairy 
enterprises are receiving a_ lesser 
salary than those who remained in 
the dairy industry (Table 7), where- 
as the reverse appears true for the 
more recent graduates. However, 
it is understandable that salary ay- 
erages for specific yearly periods 
have little meaning since one ab- 
normally high or abnormally low 
salary (when the number of re- 
sponses is small) will distort the 
results. For example, for the period 
1950-1957 for the 12 non-dairy 
alumni who reported, the average 
salary is distorted as the result of 
the $22,500 salary figure reported 
by one alumnus. In this group, the 
next highest salary reported was 
$10,000, and when this figure is 
used the average for the period 
is $6,909. This compares with 
an average salary of $7,153 for 
the 91 responses from those who 
graduated during the comparative 
period and are engaged in the dairy 
industry. 


Individual Ability 


The salary results emphasize the 
well-accepted fact that individu- 
ality is the basic factor responsible 
for wide differences in salary levels 
for graduates from any one gradu- 
ation period. For example, of the 
20 dairy-employed Dairy Technol- 
ogists who responded from the 
graduation class of 1939-1940, 2 
reported a salary “over $30,000,” 
whereas others reported a salary of 
$5,000. The question of “why?” 
might be Obviously, the 
answer does not rest entirely on 
capacity or ability of the individual, 
although these characteristics are 
tremendously important. 


raised. 


In addi 
tion, the answer is governed by the 
individual’s desire or preference. A 
person’s philosophy of life in re- 
spect to type of work he desires to 
do and the level of responsibility 
he is willing to assume will have a 
tremendous bearing on his ultimate 
salary level. 


ob- 
tained in respect to the graduates 
with Master of Science and Doctor 
of Philosophy degrees, and the re 
in Table 9. 


Limited information was 


sults are summarized 
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From the results obtained, it ap- 
pears that there is no premium 
being offered for recent Master's 
degree graduates. This may be due 
to the fact that some of the Bach- 
elor of Science degree graduates 
had far more industrial experience 
and, consequently, were perhaps in 
a position to command a higher 
beginning salary. Whether or not 
the long time potential of the higher 
degree graduate is as favorable as 
that of the graduate with only a 
Bachelor’s degree depends largely 
upon the individual with the M.S. 
degree —and the use he makes of 
his additional education. 


The salaries for 7 Ph.D. degree 
graduates are encouraging in view 
of the fact that all but one of these 
students completed the degree 
work after 1951. In comparison to 
B.S. degree students for the same 
period, it would appear that the 
Ph.D. graduate is receiving an ap- 
preciably greater salary, i.e. by as 
much as 20 to 30 per cent. 


Graduates’ Comments 


Only a very few (1-2 per cent) 
of the “dairy-employed” alumni 
made comments indicating dissatis- 
faction with the dairy industry, 
with salaries, and with the oppor- 
tunities offered. Among the few 
adverse criticisms were: (a) “Dairy- 
ing is a dog’s life and a dog’s pay;” 
(b) “I have several sons and I am 
going to make certain they do not 
take up dairying;” (c) “The indus- 
try needs better personnel develop- 
ment programs;” (d) “Opportunities 
for advancement are too slow.” In 
contrast was the large number of 
such as: (a) 
“Because of personal and family 


favorable comments 


reasons, I left the dairy industry. 
I have regretted this because I be- 
lieve that the dairy industry offers 
all that is needed for a man’s future 
and happiness;” (b) “I have spent 
a lifetime in the dairy field and 
have found it to be an exhilarating 
and wonderful experience. I would 
wish for every young man an op- 
portunity in this industry;” (c) “The 
Dairy Technology curriculum pre- 
pared me well. I have had a large 
number of different responsibilities 
thrust on me and have found that 
the educational background ob- 


tained allowed me to adapt mysell 


properly and quickly.” 


October, 1959 


In summary, the general feeling 
Dairy 
nologists was that: (a) The dairy 


expressed by these Tech- 
offered adequate oppor- 
tunities; (b) the graduate had been 
treated well generally — but there 


industry 


is need for a better personnel de- 
velopment program on the part of 
many companies; (c) the individual 
largely determines what his future 
might be; and (d) that the Dairy 
Technology curriculum should be 
rigorous — and also flexible so that 
the individual may elect a wide 
variety of courses. 

The results of this survey indi- 
cate that graduates with adequate 
education in the realm of Dairy 


Technology are in demand by the 








industry. They hold positions of 
major responsibility, they find ca 
reer opportunities of wide variety, 
and the vast majority remain in the 
which 


compare favorably with salaries in 


dairy industry at salaries 
other fields for positions of similar 


responsibility. 


However, it is appropriate to 
observe that, at the present time 
and in the future, the 


“vocationally trained” Dairy Tech- 


old-line 


nologist is of less value than was 
true years ago. Instead, the com- 
plexity of the 
society in general demands high 


industry and of 


quality of manpower and an educa- 
tional program in Dairy Technology 
which is both deep and _ broad. 


TABLE 7 
SALARIES OF DAIRY TECHNOLOGY GRADUATES ENGAGED IN THE 
DAIRY INDUSTRY 
(Reported in Dollars as Annual Salaries) 


Graduation No. of 
Year Range Reports 
1910-1915 5 
1916-1920 8 
1921-1930 12 
1931-1935 26 
1936-1938 15 
1939-1940 20 
1941-1942 17 
1943-1946 8 
1947-1949 32 
1950- 28 
1951-1952 22 
1953-1955 20 
1956- 10 
1957- 11 


1958- 5 


Salary Range Average* 
$9,000-over $30,000 $19,680 
8,000-25,000 17,375 
5,000-25,000 9,750 
5,000-17,500 10,538 
5,000-25,000 11,800 
5,000-over 30,000 12,275 
7,000-20,000 10,588 
5,000-12,000 9,000 
5,000-15,000 8,706 
5,000-15,000 8 429 
5,000-10,000 7,545 
5,000-10,000 6,400 
5,000- 8,000 6,000 
5,000- 7,000 5,545 
5,000- 6,000 5,600 


*Average used “over $30,000” as “$30,000.” 


TABLE 8 


SALARIES OF DAIRY TECHNOLOGY GRADUATES WHO LEFT THE 
DAIRY FIELD 
(Reported in Dollars as Annual Salaries) 


Graduation No. of 
Year Range Reports 
1914-1918 5 
1921-1929 12 
1931-1939 16 
1940-1949 14 
1950-1957 12 


Salary Range Average* 
$5,000-over $30,000 $16,500 
5,000-25,000 11,083 
5,000-over 30,000 12,219 
6,000-25,000 11,357 
5,000-22,500 8,208 


"Average used “over $30,000” as “$30,000.” 


TABLE 9 


SALARIES OF DAIRY TECHNOLOGY M.S. AND PH.D. GRADUATES 
(Reported in Dollars as Annual Salaries) 


M.S. Degree 
No. of 

Year Range Reports Salary Range Average 
1925-1934 5 $7,000-25,000 $12,800 
1937-1940 7 8,000-17,500 10,642 
1941-1942 a 9,000-15,000 11,250 
1946-1950 8 6,000-10,000 8,125 
1951-1955 7 5,000- 8,000 6,714 
1956-1957 3 5,000- 6,000 5,500 

Ph.D. Degree 
1948-1956 $6,000-11,000 $9,142 
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“The Act proscribes interference, restraint 
and coercion—it does not proscribe free 
trade in ideas.” 


From a U. S. Supreme Court decision 


What are unfair labor practices? 


UD ves THE Federal labor 


statutes, Congress has specified cer- 
tain activities which are considered 
to be unfair labor practices. These 
include: 
1. Interference with labor union 
activities of employees. 


2. Interference with or contri- 
butions to labor organizations. 
3. Discrimination in the hiring 


of employees because of their 
labor activities. 

4. Encouraging or discouraging 
membership in labor unions. 


5. Discrimination in the hiring 

of employees because they 
testified or filed 
charges against employers in 


may have 


labor proceedings. 


6. Refusal to bargain collec- 


tively with employees. 


While these laws do not apply 
to within-the-state labor activities, 
this exception has been much lim- 
ited by the courts by extending the 
application of these laws to such 
labor as relates to interstate com- 
activities 
clearly within that category. 


merce as well as those 


Charges of threats and intimida- 
tion under these laws were made 
against the Falls City Creamery 
Company in Nebraska, in a com- 
plaint filed by a teamsters union 
with the National Labor Relations 
Board. A foreman of the Creamery 
Company had said to an employee 
that should she belong to a union 
to say nothing as otherwise she 
would probably lose her job. 


In sustaining the Labor Board’s 


By ALBERT W. GRAY 


decision that such a statement by 
one in a supervisory capacity was 
a violation of these statutes, the 
Federal court said of this law, “It is 
essential to the spirit and intent 
of the Act that management itself 
should not only refrain from any 
conduct which would be directly 
conducive to restraint of its em- 
ployees in the free exercise of their 
rights under the Act. But also that 
no supervisory officers or employees 
of the management, whose duties, 
responsibilities and relationship to 
that 

assume 


management, are such em- 
ployees reasonably 
their conduct and statements orig- 
inate from and express the views 
of management, should bring about 
such coercion or restraint by their 
conduct.” 


may 


Violations of the Law 
Violations of 
the law have been roughly classified 


these sections of 


by the courts under sixteen heads. 

(1) Interference, coercion and re- 
straint of employees by employers. 
based on 
union membership in relation to 


(2) Discrimination 
employees. 

(3) Union membership or activ- 
ity made a ground for discharge. 

(4) Layoffs of employees for 
union activities. 


(5) Assistance to labor unions by 
employers. 

(6) Discrimination by employers 
in favor of a particular union. 

(7) Espionage and _ surveillance 
by employers of employee labor 
union activities. 

(8) Expression by employers of 
and 


views derogatory to unions 


union membership. 

(9) Exertion of pressure on em- 
ployees in their selection of a bar- 
gaining agency. 

(10) Prohibition by employers of 
union solicitation of memberships. 


(11) Union activity as grounds 
for employee 


motion. 


promotion or de- 


(12) Refusal of employers to bar- 
gain with employee labor repre- 
sentatives. 

(13) Discrimination in employee 
seniority on the ground of union 
activity. 

(14) Shut-outs and lockouts in 
labor controversies. 

(15) Advancement or cuts of 
employee wages based on union 
activities. 

(16) Payment of money by em- 
ployers to representatives of labor. 


“If... .an employer has the right not only 
to inform but to persuade, he surely may tell 
an employee that in his judgment it would not 
be beneficial for him to join a union if he also 
makes it plain that such employee has a free 
choice without fear of reprisal.” 


From a Federal Court decision 
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Haynes 
No. 5 


CAN CART 
HANDLES 
10 GALLON 


f MILK CANS 
WITH EASE 


Equipped with ball-bearing wheels 
vith replaceable cushion rubber tires. 
Lightweight — only 12 Ibs. 


HAINES 

“CARRY- 

> BASKETS” 

PROMOTES 
SALES 
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13 Stock Sizes for Glass & Paper Con- 
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HAYNES 


"SLIP" 
CHAIN 
LUBRICANT 





Amazing low cost lubricant for con- 
veyor chains. Prevents chain wear and 
troubles. 





Sturdily built in either all stainless 
steel or cadmium plated finish steel. 
Mounted on Roll-Easy Casters. 


Write No. 33 on Reader Service Card 
October, 1959 
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“PROFIT BUILDERS” 


HAgNeS 


“THRIFTY- 
HANDLES" 


FOR GALLONS AND 
HALF GALLONS 


LOW COST. Thrifty-Handles for every 
size and make of Gallon and Half-Gallon 
jugs. The One Piece Stainless Steel Lockine 
Band secures handle to neck of jug. 








HAYNES 


"SNAP-TITE" 
GASKET 


The perfect form-fit sanitary fitting 
gasket. Eliminates leaks and air. Made 


of Neoprene. Reuseable — long life. 


Haynes 
“CUSHION 
SEAL" 


Flat NEOPRENE 
GASKET 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 








Haynes 
“ROLL- 


EASY" 
CASTER 


World Famous — designed and built 
to meet the exacting conditions of 
Dairy and Food Plant service. 








Haynes 


SNAP- 
HANDLES 


FOR HALF 
GALLONS 





Bottles are easy- 
to-carry with Snap- 
Handles. Snaps on 
R and offeasily. Sturdy 

HALE GALLON I and attractive, 
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"SPRAY" 


SANITARY 
LUBRICANT 





The only approved sanitary method 
of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 





seen DUTY 

PLASTIC TYPE 
SANITARY 
LUBRICANT 


Exclusively new 
and different 
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CASE DOLLY 


Carries heavy loads with perfect ease 
and safety, Available in 6 standard 
as well as special sizes. 
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“The National Labor Relations Act makes it 


the duty of an employer to bargain collec- 
tively with the: chosen representatives of | his 


44 


employees... . 


From a Federal Court decision 


years ago the National 
Relations Board directed 
the Beaver Meadow Creamery in 


Some 
Labor 


DuBois, Pennsylvania, to cease and 
desist from its violation of the rights 
of its employees under these stat- 
utes. Employees had been discuss- 
ing the organization of a union and 
a meeting of the sponsors of the 
plan had been arranged under the 
guise of a party for the plant 
superintendent. 


“There is a union afoot here,” 
the president of the company told 
this superintendent, and supple- 
mented the statement with instruc- 
tions to “fire” the employee who, 
he asserted, was the instigator of 
this scheme, on the ground that too 
many complaints had been received 
of his conduct of the department 
to which he had been assigned. 


In another instance the president 
of the company had told an em- 
ployee, “Stay away from unions. 
You and some of the others around 
here will have jobs as long as you 
want, but the others will just come 
and go.” 


Denying the Creamery Com- 
pany’s application to set this order 
aside, the Federal appellate court 
said, “Such interrogations of em- 
ployees regarding union activities, 
coupled with a clear threat of 
economic reprisal, is an obvious 
violation.” 


Another instance of this char- 
acter involved the Fairmont Cream- 
ery Company in Kansas. There 
supervisory officers had made de- 
rogatory comments on the union 
activities of the employees. “The 
National Labor Relations Act,” said 
the Federal court in that in- 
stance, “does not prohibit an em- 
ployer from merely expressing his 
views concerning labor policies or 
problems. 


“An isolated or casual expression 
of individual views made by super- 
visory employes not authorized by 
the employer and not of such a 
character or made under circum- 
stances reasonably calculated to 
generate the conclusion that they 


are an expression of his policy, fails 
to constitute interference with the 
employees in the exercise of their 
right of self organization within the 
intent and meaning of the Act. 
“But a continued course of con- 
duct part of state- 
ments or comments of foremen and 


consisting in 


other employees having supervisory 
authority in connection with other 
circumstances entitled to considera- 
tion, may in its totality constitute 
interference, restraint, coercion and 
domination in respect of the right 
of self organization.” 
Discrimination in Hiring 

Recently an order of the National 
Labor Relations Board was before 
a Federal appellate court for re- 
view. The order was directed to a 
Texas creamery company and was 
based on the company’s refusal 
to employ a union member who 
had testified against a former em- 
ployer in an unfair labor practice 
proceeding. 


In sustaining this order it was 
said by the court, “Unless there is 
a clear Congressional mandate to 
the contrary, the Board should be 
required to utilize every resource 
at its command to protect witnesses 
who have been placed in jeopardy 
because the Board has required 
them to appear and give testimony. 
We can see no sufficient reason to 
deny application to the facts of this 
case, of the Act.” 

By the statute in this particular, 
it is provided, “It shall be an un- 
fair labor practice for an em- 
ployer to discharge or otherwise 
discriminate against an employee 
because he has filed charges or 
given testimony 
chapter.” 


under this sub- 


Of the application of this section 
of the law to such circumstances, 
the court added, “This court is al- 
ready committed to the proposition 
that the word ‘employee’ is broad 
enough to include, and does in- 
clude, a job applicant who is dis- 
criminately denied employment in 
violation of the statute. Nor do 
we think we have any difficulty 







American 


in agreeing that an applicant for 
employment should be treated as 
an ‘employee’ within the meaning 
of the statute. 


“We further agree that the words 
‘or otherwise discriminated, as used 
in that subsection, include discrim- 
ination in regard to the hiring of 
an employee.” 


Assistance to Union 


In another instance an order was 
directed to an Indiana firm to 
deal with a CIO local as the exclu- 
sive bargaining agents of the em- 
ployees, and to cease and desist 
from various practices of assistance 
and encouragement to an independ- 
ent union and from discrimination 
against this CIO local. 


When _ the 


came 


controversy finally 
United States 
Supreme Court it was said of agree- 


before the 


ments between an employer and 
a union not a representative of the 
employees, “We are dealing here 
not with private rights nor with 
technical concepts pertinent to an 
employer's legal responsibility to 
third persons for acts of his serv- 
ants, but with a clear legislative 
policy to free the collective bar- 
gaining process from all taint of an 
employer's 
ference. 


compulsion or inter- 


“The existence of that interfer- 
ence must be determined by care- 
ful scrutiny of all the factors, often 
subtle, which restrain the em- 
ployees’ choice and for which the 
employer may fairly be said to be 
responsible. 


“Thus, where the employees 
would have just cause to believe 
that solicitors, professedly for a 
labor organization, were acting for 
and on behalf of the management, 
the Board would be justified in 
concluding that they did not have 
the complete and unhampered 
freedom of choice which the Act 
contemplates.” 


A somewhat similar situation was 
also condemned under this statute. 
This case involved discrimination 
by an employer in favor of em- 
ployees who were members of a 
particular union. Here, in its de- 
fense, the employer contended that 


as a consequence of the efforts 
of this union, cast out by the 
order of the Board, there had 
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free on request. Ask your Canco salesman or write— 
American Can Company, 100 Park Ave., New York 17, 
New York. 


Nearly a million copies of Canco’s full-color, illustrated 
16-page brochure full of calcium-milk-health information 
as well as money-saving premium offers are being 
distributed nationally during 1959 to help improve 
your milk sales. 


Here’s how you can be sure your 
Family is not Calcium Starved 








Each of these folders and brochures contains the 
famous Canco “‘Milk Needs’’ chart which shows the 
housewife exactly how much milk her family must buy 
each day to be sure of adequate calcium for good health. 
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been wage increases, changes in 
seniority policies, bonus payments, 
better vacation policies and im- 
proved lighting, air conditioning 
and safety measures. 


Of the features in this and sim- 
ilar situations, against which cease 
and desist orders of the National 
Labor Relations Board have been 
directed, the Supreme Court said 
“The circumstantial evidence makes 
creditable the finding that com- 
plete freedom of choice on the part 
of the employees was effectively 
forestalled by maintenance of the 
company union by the employer 
until its abandonment would coin- 
cide with the recognition of this 
present union, the declared hostility 
towards an outside union, the long 
practice of industrial espionage, the 
quick recognition of this present 
company union, the support given 
its membership drive by some of 
the supervisory staff, the promi- 
nence of company union repre- 
sentatives in that drive, the failure 
of the employer to wipe the slate 
clean and announce that the em- 
ployees had a free choice, the be- 
lated instructions to the supervisory 
staff not to interfere — all corrob- 
orate the conclusion that the em- 
ployer facilitated and aided the 
substitution of the union which it 
preferred, for its old company 
union. 


To this that court added the 
comment, “Slight suggestions as 
to the employer’s choice between 
unions may have telling effect 
among men who know the conse- 
quences of incurring the employer’s 
strong displeasure.” 


Espionage and Surveillance 


Another feature of these many 
unfair labor practices is the spy- 
ing and interference by employers 
in the affairs and activities of em- 
ployees insofar as they relate to 
labor. In an episode of this char- 
acter before the United States 
Court of Appeals only a few years 
ago, company supervisory officials 
had queried employees concerning 
union activities, told workers to re- 
move CIO buttons from their coats 
and CIO stickers from plant prop- 
erty, and had discriminated in the 
assignment of workers and mem- 
bers of the less favored union, to 
the more arduous jobs. 











By PAUL POTTER 
How the New Labor Law Affects 
the Dairy Industry 


The widely publicized “labor reform” law enacted by the 


present Congress is a reality. The question now becomes one of 


practical operation under the statute. Listed below are nine ways 
in which it is generally held that the new law will affect the dairy 
industry. 


to 


oo 


Ut 


Outlawing of “hot cargo” clauses is expected to alter or void 
some such contract clauses now in dairy labor contracts, and 
will result in less resort to such clauses in future agreements. 
Banning of Secondary Boycotts which cause coercion of employers 
as well as employees as the the Taft-Hartley law was written, is 
welcomed by such concerns as Tillamook Creamery in Oregon, 
a notable example of illegal application of secondary boycott 
by the IBTeamsters union. Numerous experiences of small 
dairies with boycotts for organizational pressures are expected 


now to be reduced if not eliminated. 


Erasing of “No Man’s Land” areas for smaller employers is 
provided by the law giving jurisdiction to state courts or state 
agencies of all cases over which the National Labor Relations 
Board declines to take jurisdiction. Lawyers point out this change 
in the Taft-Hartley law may require some litigation and decisions 
before its exact effect can be measured. NLRB is also expected 
to announce changes in its rules as a result of the new law. 
Preventing organizational picketing by a union of an employer's 
property when another union already has been certified or law- 
fully recognized, is expected to prevent attempts to harrass 
or raid in most industries, and is expected to provide more 
security for an employer who is trying to follow the wishes of 


a majority of his employees as to bargaining agent. 


Making “blackmail picketing” illegal by outlawing picketing which 
is designed to force an employer to make payments or deal 
with a union not the choice of his employees is expected to stamp 
out an abuse which has been used occasionally on smaller dairy 
operations. 

(Please Turn to Page 119) 





“It seems clear to us,” said the 
Federal court of employers’ activi- 
ties of this type, “that in consider- 
ing whether such statements or ex- 
pressions are protected by the law, 
they cannot be considered as iso- 
lated words cut off from the rele- 
vant circumstances and background “If when so considered such 
in which they are spoken. 


“The statements might seem 


freedom of choice and action. 











events and the background of the 
employer’s actions, we may find 
that the statement is a part of a 
general pattern which discloses 
action by the employer so coercive 
as to entirely destroy his employees’ 


statements form a part of a gen- 
eral pattern or course of conduct 


perfectly innocent and including 
neither a threat nor a promise. But 
when the same statement is made 
by an employer to his employees, 
and we consider the relation of 
the parties, the surrounding cir- 
cumstances, related statements and 


which constitutes coercion and de- 
prives the employees of their free 
choice guaranteed by this statute, 
such statements must still be con- 
sidered as a basis for a finding of 
unfair labor practice.” 

(Please Turn to Page 94) 





WHEY - 


a problem and a potential 


W.... ABOUT whey? Ap- 


proximately 9 Ibs. of liquid whey 
remains for each pound of cheese 
manufactured, thus there is a great 
deal of whey produced by cheese- 
makers. Somewhat more than 1.36 
billion Ibs. of cured cheese, includ- 
ing about 75 million Ibs. of cream 
cheese and almost 6 million lbs. of 
Neufchatel cheese, are made in the 
United States (1). This yields about 
12.3 billion Ibs. of whey, of which 
only about 3.4 billion Ibs. are proc- 
essed (2). The remaining 8.9 bil- 
lion lbs. of liquid whey contain 430 
million Ibs. of sugar and 80 million 
lbs. of protein. Some of this liquid 
is taken back to the farms, but most 
of it poses an important problem 
for the 1,785 (plus or minus) cheese 
manufacturing plants. Since a 
10,000-Ib. vat yields 9,000 Ibs. of 
whey, each cheese manufacturer 
knows the amount of whey he must 
handle, although the estimated 
average for the country is only 
about 12,500 Ibs. of liquid whey 
daily. 

We must add the whey result- 
ing from the production of almost 
a billion Ibs. of curd and creamed 
cottage cheese and from the 3 mil- 
lion Ibs. of casein produced annu- 
ally. As Dr. Walter Price pointed 
out at the Wisconsin Dairy Manu- 
facturers’ Conference (3), there 
are fewer plants today than in 
1955, when the above information 
was compiled. But then, each 
would have a little more whey, 
since cheese production has not 
decreased. 


Composition of Milk and Whey. 


By NANDOR PORGES 


per cent lactose, 3 per cent protein 
and 0.7 per cent ash. This gives a 
total solids content approaching 13 
per cent in whole milk. The green- 
ish yellow fluid, whey, remaining 
after cheese-making and after re- 
moval of residual fat, contains 
almost 7 per cent solids, having 
the following average composition: 
trace of fat, 4.9 per cent lactose, 
0.9 per cent protein, 0.6 per cent 
ash, and 0.2 per cent lactic acid 
(2). Thus, in making cheese, about 
two-thirds of the protein has been 
removed from the milk as well as 
all the fat, but practically none of 
the sugar. We still have left one- 


half of the original raw product. 
It is this 50 per cent of potentially 
valuable material that is generally 
discarded as a waste. At present, 
I am unaware of any other industry 
that discards one-half its solids in 
order to recover the other half. 


Disposal of Whey as Waste. 
Currently, this unused whey is a 
problem. In fact, it is an expense 
to many cheese producers. It must 
be collected, given away, hauled 
away or be treated as a waste ma- 
terial. At the Northwest 
Industrial Waste Conference held 


Pacific 


at Pullman, Washington, April 4 











“The practices of disposal are not the practices of thrift.” This 
centrifuge, developed by the De Laval Separator Company, is 
part of a system designed to recover most of the solids from 
whey. It is being used by Graoc Dairy in East Aurora, New York. 


Let us look at this problem a little 
differently. Milk, the raw product, 
contains about 4 per cent fat, 5 

Wri 
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more and more dairy 
farmers are buying... 


anverrer 


farm bulk milk 


COOLING 
TANKS 












DISTRIBUTORS REPORT 
50% SALES INCREASE 


WARRANTY CERTIFICATE 


10-Year Warranty Agreement 
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All tanks 
available with or 
without compressor. 


10 YEAR 
WRITTEN WARRANTY 


So rigid are Van Vetter’s quality standards that 


these tanks are virtually trouble-free. Their VAN VETTER BU LK MILK TANKS 


craftsmanship is backed by an iron-clad 10-year 


written warranty, indemnified by one of SE LL TH EMSE LVES 


America’s largest stock insurance companies, . ‘ 
that protects — as well as your customers. The clean, smooth, functional construction of Van Vetter 


tanks appeals to the practical milk producer. STAINLESS STEEL 
throughout . . . every joint welded and rounded for QUICK, 
EFFICIENT CLEANING... EXCLUSIVE ““Three Point” level check 
and distortionless sidewalls for ACCURATE CALIBRA- 
TION. POSITIVE Blend Temperature Control for immediate 
cooling of warm milk . . . LOW operating costs . . . MINIMUM 
maintenance .. . and 3A SANITARY STANDARDS... all are 
features that mean PROFIT to the producer. Every buyer 
Rows of Van Vetter Bulk Milk Tanks crowd the becomes a PROUD OWNER. 

roomy production floor of the Seattle factory, 


destined for dairy farms ail over America, SHARE IN THE PROFITABLE SALES INCREASE 


Europe, and South America. Contact the Distributor nearest you 
or write direct to the factory office 











VanVetter 2130 HARBOR AVENUE S.W., SEATTLE 6, WASHINGTON 
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and 5, 1957, some dairymen told 
me that they pay 2 to 6 cents a 100 
Ibs. to haul this waste whey from 
their plants to a distant authorized 
dumping ground in a deep ravine. 
(It must be a long distance from 
the city and on the leeward side 
of the town.) The waste problem 
still exists, since the state authorities 
are considering the banning of such 
dumping. 


Therefore, until more extensive 
uses are found for whey, it is neces- 
sary to have a better understanding 
of the treatment of whey wastes for 
disposal. Our laboratory has been 
assigned this whey problem. The 
disposal of whey as waste by bio- 
chemical oxidation can be accom- 
plished under certain conditions, 
especially if the whey is diluted. 
True, such treatment cannot be 
done for nothing and must be con- 
sidered as an additional cost in the 
manufacturing of cheese. 


Oxygen Requirements. Under 
proper conditions of aeration and 
nutrition, the liquid, just like other 
dairy waste, can be stabilized in 
the form of removable sludge cells 
and relatively harmless liquid (4). 
The effect of whey on 
streams, in sewage treatment plants 
and on soil is caused by its high 
oxygen demand. For example, we 
can calculate the amount of oxygen 
required by 100 lbs. of whey con- 
taining 4.9 per cent sugar, 0.9 per 
cent protein and 0.2 per cent lactic 
acid. Each pound of milk sugar 
needs 1.07 lbs. oxygen for complete 
combustion; protein, 1.44 lbs.; and 
lactic acid, 1.07 Ibs. Therefore, 


adverse 


100 Ib. liquid whey + oxygen = 
4.9 lb. sugar + 5.29 Ib. O, 

0.9 Ib. protein + 1.29 Ib. O, 

0.2 Ib. lactic acid + 0.21 Ib. O, 


or 6 lb. whey organic matter + 6.8 
Ib. O. = CO. + HO + NH 


The conversion of this organic 
matter to microbial cells utilizes only 
about 40 per cent of this calculated 
amount of oxygen or 2.7 Ibs. Since 
58-60 cu. ft. of air contains 1 Ib. 
of oxygen, the supplying of this 
amount of oxygen at the required 
rates would be easy if all the oxy- 
gen in the air were used. Unfor- 
tunately, only 1, 2, 5, or up to 25 
per cent of the oxygen in the air 
may be forced into solution de- 
pending upon the type of aeration 
device used. (5). Thus, with equip- 


ment having a 2 per cent oxygen 
transfer efficiency, the 2.7 lbs. 0: 
will require 2.7 « 60 3 = 
8,100 cu. ft. air. Additional oxygen 
must also be supplied for the life 
processes of the cells. Data and 
calculations are available for de- 
signing a plant for the aerobic treat- 


ment of dairy wastes (6). It is our 





SCIENTIST AND AUTHOR 
Nandor Porges, a 
of Hungary, 


native 
came to this 
country at an early age. He 
studied at Massachusetts Ag- 
ricultural College, now the 
University of Massachusetts. 
He spent most of his business 
life in government service. 
For a number of years he had 
been with the Eastern Utiliza- 
tion Research and Develop- 
ment Division of the USDA’s 
Agricultural Serv- 
ice. His whey 
made him one of the nation’s 
outstanding authorities on the 
subject. Because of the high 
quality of his work in this 
area and 


Research 
studies on 


because he con- 
tributed so much to the appli- 
cation of the scientific method 
and mind to the dairy indus- 
try, his untimely death early 
this year is a great loss to the 
industry he served so well. 
The extensive discussion of 
whey that is printed here was 
first presented by Mr. Porges 
at the annual Wisconsin 
Dairy Manufacturers Confer- 
ence at the University of Wis- 
consin in February, 1958. 











understanding that over 60 units 
are in operation. 


Spray Irrigation. Irrigation of 
the waste on land is under study 
through a cooperative contract ar- 
rangement between our Laboratory 
and the University of Wisconsin. 
Dr. Rohlich of Sanitary Engineer- 
ing and Dr. Engelbert of Soils are 
making excellent strides (7). Here 
again the study is limited to dilute 
whey wastes. Information is be- 
coming available as to the amount 
of liquid that can be sprayed on 
different 


soils. A good top soil 


seems of great importance. Also, 


the water treatment capacity is re- 
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lated to the most impervious layer 
or soil horizon. The destructive 
effect of salt on the soil is being 
followed. Too much salt enters the 
waste from whey drippings and 
spillage during cheese-making. Ap- 
parently, also, cheese-makers listen 
to cigarette advertisements, since 
the researchers on this study are 
being bothered by the clogging of 
spray nozzles by the filter tips of 
cigarettes. This spray irrigation 
study is yielding interesting and 
valuable data. 


Whey Products. The practices of 
disposal, however, are not the prac- 
tices of thrift. “Gather up the frag- 
ments that remain that nothing be 
lost,” the Scriptures admonish in 
John 6:12. In their book, “By- 
products from Milk,” Whittier and 
Webb (2) list many products de- 
rived from pasteurized, concen- 
trated or fermented whey, as well 
as some of their Unfortu- 
nately, the products actually made 
are not as impressive as the list 
suggests. 


uses. 


Pasteurized Whey: 
Whey Cream 
whey butter 


bakery products 
candy 


Fermented Whey: 
Concentrated Whey: 


Whey Proteins RbeRavia 
- feed 
protein hydroly- concentrates 
saan Ethyl Alcohol 
cheese vinegar 
cheese spreads Cae 
feed Guat 
bakery products ws 
Lactose 
Pasteurized Sweet candy 
Whey: infant foods 
whey drinks lactose syrup 
soups pills 
‘ " penicillin 
— & Condensed Butyl Alcohol- 
vi Acetone 
= solvents 
cheese spreads afete 
feed P 


Lactic Acid 


bakery products food acidulant 


candy - . 
resins, coatings 
Sweetened Con- tanning 
densed Whey: plastics 


Whey as Feed. The success ob- 
tained by feeding urea to ruminants 
has led to wider adoption of such 
supplementation (8). The rumen 
bacteria can use this type of nitro- 
gen in the process of breakdown 
of the carbohydrates within the ani- 
mal. It would seem that whey, 
especially in the concentrated or 
dry form, could be utilized in this 
way with the addition of nitrogen. 
If this were so, a ready market is 
right at hand. However, study will 
be needed to determine the proper 
amount of nitrogren to add. Also, 
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to keep strong, 
straight and sturdy... 

she needs 400 U.S.P. units 
of Vitamin D every day! 


Are you shortchanging her? Yes, if you don’t 
continue to sell her father and mother the 
nutritional benefits of Vitamin D Milk. (1) It’s 
the best food source for Vitamin D; (2) people 
don’t get sufficient Vitamin D from the foods 
normally eaten, and (3) Vitamin D is essential 
for strong bones and teeth! 

People forget that nutritionists hailed the 
introduction of Vitamin D Milk as one of the 
great contributions to the nation’s health. And 
with nearly 800,000 new households formed 
every year—10 years could mean 8,000,000 new 
households—or about 26,800,000 new customers! 
So don’t shortchange the young people (or the 
older) —keep telling them about Vitamin D Milk, 
ts keep on merchandising the No. 1 health food! 
New 1959 Vitamin D Promotion Kit to 

help. you educate and re-educate your public about 
Vitamin D Milk. Kit contains facts folder on 
Vitamin D, ad mats, bottle hangers, radio and 
TV commercials, news releases—to tell your 
customers why they need Vitamin D Milk and 
that you can give it to them! 

Write for details on General Mills Vitamin D 


. Concentrate and hard-selling promotion kit that 
| New Promotion Kit goes with it! 
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the availability of the whey solids 
should be studied in relation to 
their utilization in the presence of 
nitrogen and as to their effects on 
the animal. For example, there is 
a great insufficiency of nitrogen. 
The 6 lbs. organic matter in the 
100 lbs. fresh whey contains only 
about 0.15 Ib. nitrogen. Since car- 
bon and nitrogen are two important 
elements for growth, let’s compare 
the approximate carbon to nitrogen 
ratio of some common substances 
with that of whey. Protein prod- 
ucts have a narrow carbon to nitro- 
gen ratio. 


C to oN 
Milk, whole 14.5 1 
Milk, skim 7.8 1 
Casein 3.3 1 
Cheese 8.0 1 
Eggs 8.8 1 
Sirloin 8.2 1 
Bacteria 4.3 1 
Whey 15.5 1 


The use of molasses for the pres- 
ervation of protein-rich green crops 
is an accepted practice. About 40 
Ibs. of molasses are added to a ton 
of fodder to obtain rapid desirable 
acidification. Whey molasses or 
concentrated whey serves as an ex- 
cellent source for the formation of 
lactic acid in ensilage (9). More 
whey should find a use in this 
manner. 


Lactose as a Raw Chemical. The 
possibility of using lactose as a raw 
chemical material may have some 
merit. It may be possible to use 
fluid whey directly rather than pure 
lactose. Sugar chemists know that 
under proper conditions, sugar is 
capable of reacting with a wide 
variety of organic compounds. 
Sugar can be chemically oxidized, 
chemically reduced; it can be acted 
upon by acids or by alkalis. Over 
3,000 derivatives have been listed 
using sucrose and other sugars as 
one of the reactive chemicals (10). 
It would be of interest to know 
what derivatives can be obtained 
from lactose that may be of prac- 
tical value. 


Considerable information has 
been published on the use of sugar 
and sugar by-products in the plas- 
tics industry. Sugar itself may be 
an integral part, as much as 25 per 
cent, of the molding powder (11). 
Allyl ethers of sucrose have been 
produced that are plastic resins 





Fermentors used at the East- 
ern Laboratory for the ex- 
perimental production of 
yeast from whey. 


of desirable properties. Sugar itself 
may be used as a plasticizer in 
coatings used on paper, cloth, 
wood, etc. Can lactose offer some 
superior properties? 


Fermentation Products. The third 
type of processing, fermentation, 
can also offer some interesting pos- 
sibilities for using whey. Currently, 
little whey is being used in fermen- 
tation processes, probably due to 
the economic situation. 


Riboflavin (Vitamin B-2) has 
been produced by the anaerobic 
fermentation of whey using a bac- 
terial culture of Clostridium aceto- 
butylicum, details of which are 
given in various patents and re- 
viewed by Whittier and Webb (2). 
About 2.5 grams riboflavin are syn- 
thesized per 100 Ibs. liquid whey 
to supplement the 0.06 gram orig- 
inally present. The dried product 
contains about 90 grams per 100 
Ibs. and may be added to chick 
feeds. The solvents butyl alcohol 
and acetone were recovered also. 
Another method using a fungus 
gives much higher yields with grain 
and sugar media (12). This is a 
primary fermentation to yield ribo- 
flavin and its possibilities with whey 
have been shown (13). 


Ethyl alcohol can be readily pro- 
duced from whey by use of a 
lactose-fermenting yeast (2). Under 
present economical conditions, this 
is not a paying process even though 
the alcohol recovered may be about 
40 to 50 per cent of the weight of 
lactose in the whey. 


By changing the conditions of 
growth and supplying oxygen, the 
yeast, instead of producing alcohol, 
forms more yeast cells. The ex- 
pense involved in acidifying the 
whey, removal of the protein, ster- 
ilization and aeration caused this 
process to be abandoned. 


Yeast. However, this conversion 
of whey to yeast solids is worthy 
of restudy because of the current 
prices of yeast. Preliminary work 
done in our laboratory by Dr. Was- 
serman and Mr. Hopkins shows that 
the solubles in cheese whey may be 
converted to removable solid ma- 
terial in as short a time as 4 hours 
(14). Prior treatment or steriliza- 
tion of the whey was unnecessary. 
These results were accomplished 
by supplying a mass inoculum 
for seed and supplying proper aera- 
tion. Almost theoretical yields of 
yeasts were obtained, about 50 per 
cent, based on the weight of whey 
solids. The following shows the 
action of yeast on lactose. In the 
absence of air, a small quantity of 
yeast is formed, but large amounts 
of alcohol. In the presence of air, 
a large amount of yeast is obtained 
instead of the alcohol. 


a 7 ALCHOL + CO +YEAST 
ev 2 
we 


Ne 


“4 
* YEAST +CO, 


LACTOSE + YEAST 


Lactose-free Product. A whey 
product, currently sold on the mar- 
ket, is high in vitamins. In its prep- 
aration, the vitamins of the whey 
are concentrated by fermenting the 
lactose with a yeast. The resulting 
lactose-free beer is then concen- 
trated, dried and marketed as a 
feed supplement (15). 


Lactic Acid. Lactic acid is pro- 
duced from whey by the action of 
a strain of Lactobacillus bulgaricus 
and requires about 42 hours for 
completion of the fermentation. 
Lactic acid of various grades is 
prepared as well as lactates. 


What other products can we 
expect? 


Vitamin B-12. We have shown 
the presence of Vitamin B-12 in 
wastes (16). Possibly if the right 
conditions were established, whey 
itself may serve as a medium for 


(Please Turn to Page 108) 
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Rough handling in school cafeterias can cause 
troublesome flaking—make cartons leak or bulge. 
Now you can build maximum strength and protec- 
tion into your cartons—by using a dairy wax con- 
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Cartons coated with A-C Polyethylene-wax 
blends mean premium quality at minimum cost. 
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Sales Tool 


By FRANCIS BLOD 


WELL-DESIGNED milk 
carton is potentially one of the 
most effective salesmen a milk 
company can employ. Milk is now 
facing strong competition from 
other beverages. Good carton de- 
sign is a relatively inexpensive but 
sound method of meeting this chal- 
lenge. A glance at the statistics 
points up the increasing impact of 
the competition. 


Despite an increase in total con- 
sumption that has kept pace with 
population growth, per capita con- 
sumption of milk has decreased 
steadily over the past 20 years. In 
1945 for instance, an average of 
335 pounds of fluid milk was con- 
sumed per person. By 1957 this 
had dropped to 304 pounds. The 
decline in milk consumption per 
person may be attributed in part 


Francis E. Blod, president and 
founder of Francis Blod Design 
Associates, New York, has designed 
packages for a long list of diver- 


sified industries. 


Milk Carton 


Photo courtesy of Lily-Tulip Cup Corp. 


This cottage cheese carton with its graceful lilies is an 
asset to the table setting. The combination of utilitarian 
value and visual attractiveness persuades the home maker 
to take the package out of the refrigerator and put it on 
the table where the product it contains becomes more 
readily available. This is sound selling technique. 


to the ever growing competition 
from other products — soft drinks, 
tea, coffee and others. These com- 
peting beverages are constantly 
being improved. The 5 billion dol- 
lar fluid milk market is a powerful 
attraction. 


Increase Selling Power 
Upgraded package design would 
permit dairy products to hold and 
improve their competitive position 
against other beverages. Profes- 
sional design principles applied to 
milk cartons can increase milk’s 
selling power at two levels — on 
the retailer’s shelf and in the home. 


The first selling job a carton 
must do is in the store. About half 


the sales of fluid milk are made in 
the retail outlet and this percentage 
is growing as home deliveries de- 
crease steadily each year. The im- 
portance of the package as a selling 
tool in the store has long been 
recognized. To do its job there, 
good package design must first 
protect the product against damage 
in transit. Secondly, it must identify 
the brand so that it stands out in 
the consumer’s mind and eye, of- 
fering visual distinction between 
brands. Thirdly, the package de- 
sign must have appetite appeal so 
that the package will help sell the 
product which it covers. However, 


less recognized than these factors 
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P.M. blaze destroys dairy’s container supply — 


After the blaze —only a few charred containers remained. 


International Paper delivers 250,000 PURE-PAKS® next A. M.! 


t 4 P.M., fire swept through the container 
A storeroom of the Beverly Farms Dairy in Lees 
Summit, Missouri. The rest of the dairy was seri- 
ously threatened. 

While the fire still raged, dairy-manager Robert 
Chapman called his nearby International Paper 
Single Service plant in Kansas City for help. 

If the fire could be brought under control, he 
explained, he would need some Homogenized Quart 
Pure-Paks in order to meet next-day deliveries. 


The other items his dairy used could follow later. 

By 10:30 the next morning, a truck pulled into 
the dairy with 250,000 Pure-Pak containers. Five 
different quart items and one half-gallon item were 
delivered that morning—every Pure-Pak item the 
dairy used! 

This incident—like many others—shows that we 
can help you when you're in a jam. It’s service like 
this that makes dairies say: “International Paper is 
your most dependable source of supply.” 

DEx-Cell-O Corp. 


Single Service Division INTERNATIO NAL PAPER New York 17, N. Y. 


Write No. 47 on Reader Service Card 
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is the package’s importance at its 
point of use — in the home. 


Contemporary living has all but 
abolished the old-fashioned formal- 
ity of the dining room. This once 
familiar room is being replaced by 
dining ells, aleoves or combination 
kitchen and dining rooms. The 
patio and the backyard barbecue 
are also growing in popularity. For 
this reason, the product that has 
the stamp of the kitchen about it 
is gradually losing out to products 
which are developed and packaged 
to fit modern living. A good ex- 
ample of this is the cottage cheese 
container shown in the illustration. 
This is a successful combination 
of the elements making up a good 
package. It has a pleasing appear- 
ance, good visual distinction on 
retailers’ shelves and functional 
qualities. The combination of these, 
while maintaining a strong com- 
petitive advantage, still looks grace- 
ful on the table. 


Straight to the Table 

These qualities in a package are 
especially important because the 
housewife looks more and more for 
products and packages that can go 
straight from oven or refrigerator 
to the table. Juices, for instance, 
are packaged in attractive decanter- 
shaped glass containers that en- 
courage such straight-to-the-table 
use. Even beer can designers are 
striving for similar use by upgrad- 
ing their package design. Milk, be- 
cause of its continuing popularity 
as “nature’s drink” and the volume 
of its turnover, 


has the greatest 


The modern living concept is illustrated by the 
delicate design on this package. All pertinent 
information about the product is carried on the 
cover so that the aesthetic quality of the pack- 


age is unmarred. 


opportunity of almost all foods to 
be “invited” to the dining table. 


An unattractive carton will prob- 
ably be relegated to the refriger- 
ator, a point from which it can do 
little to help consumption. A carton 
designed with contemporary living 
needs in mind, however, will take 
its place on the table with two 
effects: milk will be 
sumed because of easy availability, 


more con- 
and the carton will have an oppor- 
tunity to register its sales message 
at every meal, every day of the 
year. 
Two Selling Roles 

Thus the carton is called upon 
to sell itself at levels — the 
retail shelf and the home dining 


two 


table. The two roles need not be 
incompatible, but the design can 
make a tremendous difference in 
product acceptance. A professional 
designer, for example, will ap- 
proach the packaging project from 
both levels. His design research 
will touch on all aspects of retail 
selling methds — how the product 
is displayed, how it can compete 
with similar products, how it can 
provide the utmost in visibility, 
both for various dairy products and 
for brand and corporate identifica- 
tion. He will also apply his knowl- 
edge and experience with color, 
graphics, function and design to 
the problem of increasing home use 
and acceptance. 

Here is a quick look at the major 
the 
professional designer would con- 


functions of packaging that 
sider: 

The first of these is portability 
and protection for the product. So 
far, the industry has handled this 
function of the package with con- 
siderable success. 


Contemporary milk containers 
afford good protection from the 
elements. They are reasonably 
the 
temperature, moisture, and han- 


strong, stand up well under 
dling to which they are subjected. 


However, this function, although 
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of first importance, is but a part 
of the packaging job. 

The 
that of product identification and 
appeal. This is an area that offers 
substantial opportunity. Very little 
distinction is dif- 
ferent products from the same ‘ 
dairy—buttermilk, skim milk, whole 
milk, various grades of cream, 


second major function is 


made _ between 


orange and chocolate drinks. Gen- 
erally, the color and type of the 
dairy’s imprints do not make prod- 
uct distinction easy for the shopper. 
Even when dairies use the larger 
cartons, they often fail to drama- 
tize the advantages of these to the 
consumer. Secondly, there has been 
little product appeal in milk pack- 
aging. This is a serious oversight 
if milk is to meet competition not : 
only from other milk companies 
but from other beverages as well. 


Dramatize the Product 


Milk has a natural and whole- 
some goodness that is matched by 
almost no other product. It’s a 
product that is good to drink as 
well as being “good for you,” yet 
the milk carton looks almost as if 
it seeks to hide this fact, rather 
than dramatize it. The solution to 
this problem would be provided 
by the professional designer’s 
graphic dramatization of those 
qualities in milk which represent 
the very reasons why it is bought. 

Moreover, the designer must not 
only dramatize the carton but the 
product which it contains. He does 
this with decorative motifs which 
reflect natural food quality. This 
can be done by symbols which 
suggest visually, such things as 
grass, daisies, etc. These are asso- K 


ciated with good milk and good s 
living. These qualities would be 
expressed by the outside surface of F 
the carton both where it is seen S 
on the retailer’s shelf and in the 
home. ( 
Progressive manufacturers of ’ 
cleansing tissues, for instance, have 
taken advantage of home appeal. 
(Please Turn to Page 112) I 
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did your 


Kraft's 3-step “formula” for boosting chocolate milk 
sales is so simple and powerful, it works every time! 

First, Kraft supplies dairies with the finest Chocolate 
Flavored Powders that can be produced—in the proper 
sweetness, viscosity and color that you desire. 

Second, Kraft technical men work with your techni- 
cal men to make sure the quality of the chocolate milk 
you offer is always uniform. 

Third—and this is the most important of all—Kraft 
Supplies you with outstanding sales promotions and 
merchandising ideas. The right kind of program is 
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Kraft’s Miniature Marshmallow 
promotion again leads the way to 
more chocolate milk sales. 

This year, a special Melma 
mug tie-in makes it stronger 
than ever! See your 
Kraft man for details. 


oe 


% 


t 


HOCOLATE 
MILK SALES 
NGREASE last month? 





created for your particular needs. 

Your Kraft salesman has a file of case histories that 
demonstrate what this combination has done for dairies 
across the country. He'd welcome an opportunity to 
give you the details of what Kraft can do for you. 
Call your nearest Kraft branch or division today 


KRAFT FOODS 


500 Peshtigo Court, Chicago 90, Illinois 


Division Offices: New York; Garland, Texas; Chicago; San Francisco 
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MARKETING— 


the right arm of sales 


HAT great changes are taking 
place in the dairy industry is a 
fact familiar to those associated 
with the milk business. That these 
changes, almost revolutionary in 
their rapidity and extent, are taking 
place in the sales organization as 
well as on the farm and in the 
plant is often overlooked. Although 
changes in sales structure are often 
apparent only on the organizational 
chart, the changes are there. 


The management changes have 
been gradual and are generally 
made as a result of changes in 
methods of operation within the 
dairy industry. The most significant 
of these are the decreasing number 
of small, locally-operated dairies 
and the addition of new items to 
the line of dairy products distrib- 
uted. 


This trend has been healthy for 
the industry. It has been a signifi- 
cant factor in improving the quality 
and methods of producing and dis- 
tributing dairy products. It has 
been accompanied by a marked in- 
crease in company sales. 


New and more efficient ways of 
marketing and selling this greater 
volume have been necessary. As 
the dairies have changed so have 
the markets. The major volume of 
sales has shifted from home-de- 
livered or retail routes, to wholesale 
operations. This not only produces 
large sales volume, but also creates 
stiff competition among the dairy 
distributors. 

To meet the problems created 
within the broad scope of market- 
team has 


ing, the management 


added a “marketing director.” 


A marketing director has rarely 


been selected from within the 


By SAMUEL E. O’CONNELL 


company’s ranks. As the chart indi- 
cates, the man who fills the position 
must have considerable experience 
in sales, sales management and 
merchandising, as well as in the 


other staff departments included 





ABOUT THE AUTHOR 


Sam O'Connell is market- 
ing director of the Prizer- 
Ware Division of Textile 
Machine Works, Reading, Pa. 
He was formerly merchan- 
dising manager at Thatcher 


Glass Mfg. Co. and_ also 
served as sales manager at 
the Blue Boy Dairy Co., 
Rochester, N. Y. His close 


association with the industry 
nationally over the years en- 
ables him to speak from a 
background of experience in 
marketing dairy products. 











under the marketing function. He 
must be a creative doer, diplomat 
and salesman. He must have the 
ability to coordinate and to draw 
out the best from a strong group 
of specialists chosen to head the 
departments in the marketing 
group. 


Prerequisites 

Knowledge of the specific prod- 
uct or products of a company is 
not a prerequisite in selection of 
this man. The choice is 
someone who has been exposed to 


wisest 


various businesses and can add a 
plus to the organization. It is the 
new ideas and programs he can 
supply or create that will result in 
increased sales and profits which 
is the goal of management. A con- 


American 


formist, lacking this wider view, 
is not the one for the marketing 
spot. A company would hardly hire 
a production manager or a treasurer 
who was not a specialist in his 
field. The same should hold true 
in hiring a marketing director. 


“Marketing” Defined 

The term “marketing” can be 
defined in various ways. Generally 
it is considered to include all the 
functions required to select the 
proper markets, and to plan and 
execute a program for the introduc- 
tion of specific products to the 
customer or consumer. In addition, 
it covers the operations concerned 
with providing information and 
tools to the sales organization for 
use in opening new markets, as 
well as increasing distribution and 
sales of all products in established 
markets. 

The marketing department, 
under the marketing director, serves 
as the right arm of sales. The 
primary objective of both the mar- 
the general 
sales manager is to increase sales 


keting director and 


and expand their market on a 
sound and profitable basis. On the 
organization chart the marketing 
director is on the same executive 
level as the general sales manager. 


In today’s scheme of things a 
general sales manager would rarely 
have enough time to supervise the 
sales operations assigned to the 
marketing director on this chart 
and, in many instances in the dairy 
industry, his experience is not 
sufficiently diversified to equip him 
to supervise them. The general 
sales manager and the product 
sales manager need as many good 
tools as they can muster in order 
to do a successful job. This new 
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Lightweight Plastic 
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e easier cleaning 


e lower cost 
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: 
JAMOLITE HORIZONTAL SLIDING... JAMOLITE VERTICAL SLIDING... JAMOLITE REACH-IN FREEZER DOOR— 
Jamison FROSTOP® is applied to head, sides 
and sill to prevent ice formation in freezer use. 
NOW—FOR THE FIRST TIME—an entirely new Investigate this brand new Jamison development today. 
concept in cold storage door design and construction JAMOLITE Doors can be used for replacement or new 
.. . Lightweight, attractive, flush-fitting plastic doors construction. Write for all the facts to Jamison Cold 
with cost-saving, practical advantages for all dairies: Storage Door Co., Hagerstown, Md. 
® smooth, easy-to-clean surface 
@ rigid, one-piece construction 
®@ impervious to vapor and moisture *Jamison Trademark 
@ will not warp 
I @ available in white and other colors 
®@ insulated jamb 
®@ superior insulating efficiency 
@ low cost installation (om © iD) On a. wen 4 PROROn a) 
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department will aid them in ac- 
complishing this. 


It must be kept in mind that it 
is the intangible of today which 
results in tangible results tomor- 
row. The marketing operation is 
concerned with the beginning of 
that statement, whereas the sales 
division is devoted to the end of 
it. Both are vital to success. 


There is general agreement that 
producing a quality product is not 
the entire answer to increasing 
sales and company growth. The 
combined efforts of market analy- 
sis, advertising, promotion, packag- 
ing and many other phases are 
required to enable the sales divi- 
sion to do the job. 


During many visits to opera 
tions of every size throughout the 
country, advances in this direction 
have been apparent. Some com- 
panies have turned to management 
consultants or their advertising 
agencies for guidance. In many in- 
stances, advertising agencies have 
formed departments (carrying vary- 
ing titles) to assist clients with mar- 
keting and sales problems, thereby 
allowing the agency to do a better 
service to the client. However, my 
experience has that while 
most agencies do an excellent job 
along purely advertising lines, only 
a few are staffed with men ex- 
perienced in sales and marketing 
problems. This is not intended as 
a criticism, 


been 


I believe these 
services should be pluses offered 
by an advertising agency and 
should be paid for from a separate 
budget. 


since 


Eye-Openers 

The dairy industry has moved 
conservatively in this field of mar- 
keting. Programs instituted by the 
American Dairy Association and 
other national or local organiza- 
tions have been eye-openers to 
many “old school” operators. As a 
result, a number of 
large independents are hiring mar- 
keting specialists to handle, at least 
in part, the job described here. 
These independents have distinct 
advantages when properly staffed. 
They can move quickly in a local 
market and make effective use of 
marketing tools to increase sales. 


substantial 


On the other hand, the national 
companies with their pattern of 
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The significant fact in the concept of the marketing director in 
the type of organization shown above is the stature accorded 
the position. It is on the same level as the general sales man- 
ager and is directly responsible to the president. 


cumbersome operation present ob- 
vious disadvantages and problems. 
Some of their 
acquisitions over past years, 
through which they gained many 
good men who were builders of 
the industry. As time has taken its 
toll, many of these men have not 


these stem from 


been replaced or else the replace- 
ments have not been the specialists 
needed to cope with changing con- 
ditions. 

Furthermore, the decentralization 
and divisional type of organization 
hinders a national company from 
getting the maximum benefit from 
each advertising and promotional 
dollar. Usually these companies will 
engage top-notch advertising 
agencies and’ use their own com- 
pany marketing specialists. How- 
ever, because of the independent 
planning allowed by decentraliza- 
tion, the advantage of coordinating 
group participation with the na- 
tional program is lost. What’s more, 
they also lose the 100 per cent 
market impact of a simultaneous 
local and national promotion. To 
overcome these weaknesses, com- 
panies are appointing central mar- 
keting directors having the authority 
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to coordinate the national, divi- 


sional and local programs. 


With profit margins on milk de- 
creasing over the years, the dairy 
industry has turned to its by- 
products, or specialty products as 
they are often called. In 
ducing these products and stimu- 
lating sales for them, marketing 
techniques have been put to work. 


intro- 


Cottage Cheese Promotion 
Cottage cheese is an excellent 
example of a dairy specialty that 
has shown a remarkable increase 
in per capita consumption through 
the years. It is a good illustration 
of a marketing director at work. 
During the past four years, | 
have developed and introduced 
four different cottage cheese pro- 
motions and have worked on these 
programs nationally with dairies 
and chain food stores. One of the 
most outstanding jobs of increasing 
per capita use of cottage cheese 
was recorded in California. On my 
last trip to the coast, I discussed 
this with Richard Appleby, man- 
ager of Tuttle Cheese Company, 
Los Angeles. He outlined some of 
the reasons for the gains and his 
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The space for this advertisement has been contributed by this publication. 


jp Girt of health and hope is the Christmas present you give to 
millions of children in need — when you send UNICEF Cards. 
Through the United Nations Children’s Fund the proceeds from just 


_one single box of ten cards, priced at $1.25 provides 45 hungry children 


with a glass of milk every day for a week or the vaccine to protect 60 
children from tuberculosis. How truly the spirit of Christmas is cap- 
tured when you know that through your remembrance a child will be 
helped. When you send UNICEF Cards the happiness you spread at 
Christmas extends to the farthest corners of the earth. 


_FILL IN AND MAIL COUPON. All cards are $1.25 for a box of 10 


with matching envelopes and bear a Season’s Greetings message in the 
five official languages of the United Nations. 


Write No. 53 on Reader Service Card 
October, 1959 


With Eacu Carp SENT A CuyiLp [Ss HELPED 


U.S. Costes Tee I FOR UNICEF—GREETING CARDS 
P.O. BOX 22, CHURCH STREET STATION 
NEW YORK 8, NEW YORK 


00 #101 MIRO —“Children and Birds’’ 
10 cards of one design 
0 #102 BETTINA —“Playmates”’ 
2 each of five designs 
0 #103 KINGMAN —“Fountain of Peace’’ 
10 cards of one design 
0 #104 DOMJAN —“Fairy Tale Shepherd’’ 
“Fairy Godmother’’ — 5 each of two designs 
O #105 LEE —“Christmas Eve’’ 
10 cards of one design 


series 


TOTAL BOXES 
NAME 


@ $1.25 per box $ 





ADDRESS 





CITY ZONE. STATE 
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By HENRY JENNINGS 


A Truck Doesn't Know if 
It Is Leased or Not 


HIS department is puzzled by 
the continuous preoccupation 
of so many fleet men with 

truck leasing. This is a subject for 
the financial people in most cases. 
A truck not know if it is 
leased or not. It will respond to 
good techniques of handling and 
maintenance either way. Perform- 


does 


ance will not be changed in any 
way by a difference in ownership. 

In the previous paragraph, you 
undoubtedly noticed the words in 
most cases. This indicates that 
there are some circumstances where 
a practical fleet man would want to 
investigate truck leasing and per- 
haps use it in his fleet. The easiest 
way to make this exception clear 
is to illustrate it by an example. 
In this example we are talking 
about full leasing —that is where 
the lessor has full responsibility for 
the vehicle. He must maintain it, 
insure it and buy it. The only thing 
the lessee or fleet operator does 
is to supply a driver and use the 
vehicle. 

In this example our fleet oper- 
ator has a sizable fleet and a cen- 
tral shop. In this he handles the 
local or home fleet in good style. 
But forty miles or more away he 
has a branch that uses any number 
up to perhaps eight route trucks. 
There he has a problem. He can- 
not afford the type of mechanic 
who can work by himself and think 
for himself for so small a number 
of trucks. 


Perhaps his first attempt to solve 
the problem is to search around 
for a truck dealer or an outside 
shop who will work on his pre- 
ventive maintenance program ac- 
cording to his instructions at a 
reasonable price. While this solu- 
tion sounds verv alluring it is 
elusive. If our man is able to find 
an outside shop willing and able 


to maintain trucks on an orderly 





FLEET MAINTENANCE 
SHOW SET FOR LATE 1960 

A Fleet Maintenance Ex- 
position will be held in the 
New York Coliseum October 
24-27, 1960. It will be spon- 
sored by the Private Truck 
Council. It 
main purposes: to provide 


will have two 
fleet operators, whether pri- 
vate or for hire, an oppor- 
tunity to exchange ideas and 
to offer manufacturers a 
means to join in such dis- 
cussion and to display latest 
products and methods. 











fleet basis, he is very lucky. This 
department is acquainted with a 
fleet men who 
have failed to find such shops. Our 
own attempts during the last year, 


large number of 


six in number have turned up an 
absolute zero. 


Our own experience is that out- 
side shops already having the work 
will give it up rather than be good 
boys. During the last two months 
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it has been necessary to remove 
work from three outside shops be- 
cause costs were mounting and the 


fleet was deteriorating. 


If the outside shop situation is 
unsatisfactory our fleet man may 
toy with the idea of bringing the 
remote trucks to the central shop. 
If these trucks are located forty 
miles or so away he will find that 
the jockey costs add up pretty fast 
and he is adding non-productive 
miles at an unholy rate. If his 
remote branch is fifty miles away 
he must add the cost of operating 
100 miles to the cost of his inspec- 
tion or repair and he has just about 
shot a day for a car shifter. 


So it appears that the solution 
is to lease trucks at the branch. 
This is certainly true if there is a 
truck leasing company located near 
the branch. If there is no leasing 
fleet 


leasing 


company nearer than our 


man’s headquarters, the 
company will have to do everything 
our man would have to do and of 
course, the leasor would charge a 
fee for doing it. 


With full leasing, the only points 
of discussion our fleet man has are 
appearance, reliability and cost. It 
is assumed of that the 
proper type of truck is being sup- 


course, 


plied. Certainly the fleet can expect 
the leasing company to keep the 
trucks appearing as well as the 
trucks operated by the fleet. He 
has every right to expect that they 
will be maintained in condition to 
provide performance comparable 
with the vehicles of the home fleet 
and with no failures 
than the regular fleet ratio. If he 


more road 
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Here comes the biggest improvement in trucking in decades ... a revolutionary improve- 


& 


ment that can make any truck route in America a far smoother road to bigger profits — 


for you. Turn the page for the hottest news for truckers since coffee was invented! 
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new torsion: 
spring ride! 


THE SMOOTHEST THING THAT EVER CAME BETWEEN A ROAD AND A LOAD! 


TT 


NEV 





Rolli 
are SI 
profit 
new 
powe 
offer: 
clear 
easie 
G.V. 
heav 
with 

Independent front suspension with tough torsion — brak 
bar springs... for trucks! Years in the making, this — i Sy - —, 
totally new suspension system protects everything — =— 
from bumps and jolts .. . provides a new kind of 

performance that lengthens truck life, protects car- Three tailored-to-the-truck rear suspensions 

goes, reduces driver fatigue and cuts maintenance complement the revolutionary torsion bar inde- 
expense to new lows. Independently suspended, pendent front suspension. In Series 10 and 20 

each front wheel steps cleanly over bumps. And the models, frictionless high-capacity coil springs 
friction-free torsion bars work to absorb each jolt or ease the rear axle over bumps. Jn Series 30* and 

jar; they flex freely, even on the smallest bumps, 40 models, a new two-stage leaf spring provides 

yet have the capacity to absorb severe shocks. The tailored springing action .. . and in Series 50, 60, 

result is a truck ride so wonderfully smooth that it 70 and 80 models, all-new variable-rate rear 

must be experienced to be believed! And it’s now suspension gives spring resistance that adjusts “ 
standard in all classes of 1960 Chevrolet trucks! automatically to cushion any size load. 








*Optional at extra cost. 
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new stule, 
new models! 


NEWLY ENGINEERED FOR EXTRA SAVINGS THROUGH EXTRA STRENGTH! 





| ‘ P ‘ . , ; 
Rolling in on revolutionary torsion springs, these 1960 Chevies New Comfort-King Cabs! There's more com- 
are smooth as silk yet tough as nails . . . totally new in scores of fort than ever before, with 5 inches more 
7 " a 7 light-d I: ; . shoulder room, 6 inches more hip room and 
profit- ,00sting ways! In the light-duty class, for example, big more leg room and head room, too! A new 
new Series 40 chassis-cabs and stakes add to your earning wider seat, combining S-wire, coil and flat 





spring elements, offers a new high in easy rid- 


y ri .V.W’ 4,000 lbs. / irtuz / > : 
power with G.V.W’s up to 14 Ibs. And virtually every model ing. And Chevy's new double-walled cowl 





offers a new lower-to-the-ground build (without sacrificing road and new double-panel roof construction pro- 
| cdearance) which improves truck stability and makes cab entry vide extra ruggedness and long life. 
easier. In the big-truck class, too, Chevy for ’60 sports big-profit New custom cabs! Available in all 1960 cab 
. P . a ; models, they include distinctive exterior door 
IW.’s — 95 : we . ‘ ; 

G.V.W Ss up to 19,500 Ibs. in middleweights and 36,000 Ibs. in pillar and rear belt line moldings . . . hand- 

heavyweights — with stronger components including new frames some chrome grille (light-duty models) 
with more massive bracing and brawnier side rails, new bigger mew Super Cushion Sent wih Soom sont 
. cushion and backrest . . . sunshade, armrest, 





brakes, and the latest in low-cost V8 or 6-cylinder power. cigar lighter and control knob trim. 
New compact L.C.F. models! Twenty-six new 
Chevrolet Low Cab Forward models with 
short cab design allow for maximum length 
trailers and extra cargo space. Short wheel- 
base and turning radius give exceptional 
maneuverability. Bumper-to-back-of-cab 
dimension is as short as 90 inches. G.V.W.'s 
go up to 25,000 Ibs. and new cab design 
makes entering easier. And in series 50 and 
60 models you can choose 6-cylinder or V8 
power. 


New tougher built tandems! They're the 
best built Chevy tandems yet with Hendrick- 
son RT320 rear suspension, two 16,000-Ib. 
Eaton rear axles and 7,000-lb. front suspen- 
sion (9,000-lb. front suspension optional, 
extra cost). 


And they’re POWERED to improve your 
profit picture, too! Chevy for ‘60 offers a 
wide choice of better-than-ever power plants; 
in every weight class you can choose from 
famous economy 6's or V8’s that lead the 
field for efficient short-stroke design! Three 
big sixes and four advanced V8’s allow you 
to match the engine to your job for top 
performance. 





Chevy's 1960 trucks with total newness are 
now on display at your Chevrolet dealer's, 
so stop by sometime soon! .. . Chevrolet 
Division of General Motors, Detroit 2, Mich. 





1| with total newness ! 
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Feathering 


Oiling Off 


Viscosity 


How to Improve Half and Half 


T LEAST 2000 pounds pres- 
sure per square inch is required to 
homogenize half and half efficiently 
so that cream plug will not form 
during prolonged storage. This was 
one of the facts revealed in a study 
of half and half carried on at the 
University of Massachusetts. A 
further significant finding shows 
that as temperature of homogeniza- 
tion decreases, the viscosity of the 
product increases. 


In this study, raw whole milk 
from the University herd was used 


TABLE 1 


Effect of homogenization pressure on 
some properties of half and half 


Homogenization 

Pressure Viscosity Cream Plug 

¢. p. (at 7 days) 
0 7.2 Yes 
500 6.6 Yes 
1000 7.6 Yes 
1500 7.8 Yes 
2000 8.0 No 
2500 8.6 No 
3000 9.0 No 
1000-300 7.6 Yes 
1500-300 7.8 Yes 
2000-300 7.8 No 
2500-300 8.4 No 
3000-300 8.6 No 
3500-300 8.6 No 
1000-500 6.8 Yes 
1500-500 7.2 Yes 
2000-500 7.8 No 
2500-500 8.0 No 
3000-500 8.2 No 
3500-500 8.2 No 

TABLE 2 


Effect of homogenization temperature 
on the viscosity (*) 
Viscosity at 3 days 


Homogenization trials 
temperature 1 2 3 
°F. c.p. c.p. c.p. 
150 6.8 7.2 7.2 
120 6.8 8.0 7.6 
90 7.2 8.4 8.0 


(*) Homogenized after pasteurization at 
150° F. for 30 minutes. 


heer, OPT TY LE 


By FRANK E. POTTER 


and separated under the conditions 
to be noted. In all cases, the half 
and half was prepared to contain 
ten per cent fat by blending either 
cream and skimmilk or cream and 
whole milk. The product was pas- 
teurized at 150° F. for 30 minutes, 
homogenized using a 100 gallon 
per hour Manton-Gaulin homoge- 
nizer, cooled over a surface cooler 
to 40° F., and half-pint samples of 
the cooled product were collected 
for observation. Storage was at 40° 
F. for periods up to seven days. 
Viscosity determinations were made 
with a Brookfield Synchro-Lectric 
Viscometer at 40° F. 

Effect of homogenization pres- 
sures. Cream containing 40 per 
the warm 
(90° F.) separation of raw milk 
was combined with raw whole milk 
to make a product containing 10 
per cent fat. This product was pas- 
teurized at 150° F. for 30 minutes 
and subjected to both single and 


cent fat obtained by 


double stage homogenization at 
pasteurization temperature. Table 
1 shows the pressures used and the 
the products, after 
three days storage at 40° F. As the 
homogenization pressure increased, 


viscosity of 


the viscosity of the product in- 
creased, being greater in the single 
stage homogenization than double 
stage. It was also noted that on 
storage of the product at 40° F. 
for seven days, cream plug forma- 
tion was evident in some samples, 
indicating insufficient homogeniza- 
tion to prevent fat globules from 
rising. This is an undesirable defect 





Frank E. Potter is assistant pro- 
fessor, Dairy and Animal Science 
Department, University of Massa- 
chusetts, Amherst. 


in the product even though it was 
not visibly evident at three days of 
storage. In both single and double 
stage homogenization, 2000 pounds 
pressure was required to prevent 
this defect from occurring. 

Effect of homogenization tem- 
perature. In different trials 
during this study, the batches were 
subdivided into three samples im- 


three 


mediately after pasteurization at 
150° F. One sample was homoge- 
nized at 150° F. and the other two 
samples were cooled to 120° F. and 
90° F. respectively for homogeni- 
zation. In all cases the same pres- 
sures used; that is, 2500 
pounds on the first stage and 500 
pounds on the second stage. The 
viscosity of the products after three 
days storage at 40° F. 
Table 2. 
that as the homogenization tem- 
perature was lowered, the viscosity 
of the product increased. 


were 


is shown in 
It can be readily seen 


Comparison of warm and cold 
milk separation. To determine if 
cream milk 
separation had an advantage over 
cream from warm milk separation 
when used in half and half, raw 
whole milk was divided into two 
lots and separated at 40° F. and 
at 90° F. The cream and skimmilk 
obtained 


obtained from cold 


from each condition of 
separation, as well as the original 
whole milk, were used in prepar- 
ing half and half. The warm sepa- 
rated cream with 
warm separated skimmilk, cold 
separated skimmilk and whole milk, 
respectively. Three similar batches 


were prepared using the cold sepa- 


was combined 


rated cream. They were pasteurized 
at 150° F. for 30 
homogenized immediately at this 


minutes, and 





| 
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in the growing “Milk Break’ trend! 


On-the-job milk breaks are becoming more 
popular all the time. One reason, of course, 
is because millions of people like milk. But 
an even bigger reason for this gain is the 
ever-increasing availability of milk. With 
Vendo Milk Venders, your milk is available 
—automatically—at meal-time or for be- 
tween-meal refreshment. 


Vendo offers you the Standard, Master and 


Ice cream sales increase, too, when you 
make it available around the clock through 
Vendo Ice Cream Venders. 

Vendo Milk and Ice Cream Venders in 
factories, offices, service stations, schools, 
travel and recreation centers will make the 
sales for you that you can’t make any other 
way! Write for full facts today. 


Universal Milk 


Venders—from half pints to quarts, there’s a capacity for any 
location. And for those ice cream sales, the Vendo Ice Cream 


Vender provides three selections to suit any taste. 


THE COMPANY 


7400 EAST 12th STREET @ KANSAS CITY 26, MISSOURI 


WORLD’S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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TABLE 3 
Effect on viscosity of half and half from cold versus warm milk separation 
Viscosity * 
Cold cream Warm cream Cold cream Warmcream Cold cream Warm cream 


Homogenization and and and and and and 
pressure warmskim warmskim cold skim cold skim whole milk whole milk 
¢.p. ¢.p. ¢.p. ¢.p. ¢.p. ¢.p. 
2000-300 8.6 8.2 8.4 8.0 8.6 8.4 
2500-300 8.6 8.4 8.4 8.2 8.6 8.4 
3000-300 8.8 8.6 8.4 8.4 8.6 8.4 
3500-300 9.0 8.6 8.6 8.6 9.0 8.6 


*Viscosity represents the average of three determinations at 1, 3, and 7 days. 





temperature, using both single and 
double stage homogenization. The 
pressure ranged from 2000 to 3500 
pounds, using single stage homoge- 
nization. In double stage homog- 
enization, the pressure ranged from 
2000 to 3500 pounds on the first 
stage and both 300 and 500 pounds 
on the second stage. In Table 3, 
the viscosity of samples in the 
series using 300 pounds on the 
second stage is presented. Similar 
results were obtained with single 
stage homogenization and in double 
stage homogenization using 500 
pounds on the second stage. The 
viscosity values reported represent 
the average of three determinations 
at 1, 3, and 7 days storage. The 
results show that when warm sepa- 
rated skimmilk was combined with 
both cold separated cream and 
warm separated cream (Columns 
1 and 2), the combination using 
the cold separated cream gave the 
higher viscosity in the product. 
Also, when both cold separated 
skimmilk and whole milk were 
used with cold and warm separated 
cream, the product containing the 
cold separated cream exhibited the 
higher viscosity. Therefore, to ob- 
tain a greater viscosity in half and 
half, cream from cold (40° F.) milk 
separation should be used. 

To show that the increase in vis- 
cosity obtained by using cold sepa- 
rated cream was comparable to that 
obtained by adding milk solids, 
half and half containing one and 
two per cent added milk solids was 
prepared. Table 4 presents the vis- 
cosity observed on half and _ half 
prepared in this manner. It is seen 
readily that the increase in viscosity 
due to two per cent added milk 
solids is only slightly greater than 
the increase obtained when cold 
separated cream was used in place 
of warm separated cream. 


Although not previously noted 
for each individual trial, the fin- 
ished products were tested in coffee 
for “feathering” or “oiling off” de- 
fects. No “feathering” was observed 
for the fresh samples and only 
those samples which were not 
homogenized or homogenized at 
very low pressures exhibited any 
“oiling off” as shown by the ap- 
pearance of free droplets of fat on 
the surface of the coffee. 

The results obtained in this study 
substantiate some previous research 
work on half and half and also 
present additional information on 





TABLE 4 
Effect of added milk solids on the 
viscosity of half and half 
Viscosity 
¢. p. 
No added milk solids 7.8 
1% milk solids not fat added 8.0 
2% milk solids not fat added 8.6 





its production. Data were obtained 
showing that single stage homoge- 
nization produced a more viscous 
product than double stage homog- 
enization. However, with the ho- 
mogenizer used in this study, at 
least 2000 pounds per square inch 
was required to efficiently homog- 
enize the product so that a cream 
plug would not form during pro- 
longed storage. The author is aware 
that efficient homogenization can 
be obtained with some homoge- 
nizers at a lower pressure. 

It was further shown that as the 
temperature of homogenization de- 
creased, the viscosity of the prod- 
uct increased. The practicability of 
using a lower temperature for 
homogenization is not always feas- 
ible in commercial operations. 

To increase the viscosity of the 
product without fortifying with 
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nonfat dry milk is possible and 
commercially feasible in many 
plants. It was shown in this study 
that by separating raw milk with 
a cold milk separator, the cream 
from this cold milk separation, 
when used in half and half, would 
produce a product which had a 
greater viscosity than the use of 
cream from warm milk separation. 
This was true regardless of whether 
the cream was blended with skim- 
milk or whole milk. 


When half and half is used with 
coffee, the important consideration 
is to have a product which does 
not exhibit either “feathering” or 
“oiling off.” In the observations 
made with products produced in 
this study, neither of these defects 
was noted in any degree when 
added to hot coffee. Those products 
which were not efficiently homog- 
enized did show slight “oiling off.” 
As has been mentioned many times 
in studies on the feathering of 
cream in coffee, the freshness of the 
product is of tremendous import- 
ance. 

In order to produce half and 
half by blending only milk and 
cream, the use of a cold milk sepa- 
rator will be of benefit to the proc- 
essor. The increase in the viscosity 
obtained by using cold separated 
cream instead of warm separated 
cream is closely equivalent to the 
increase obtained by using one to 
two per cent milk solids in a prod- 


uct made from warm separated 
cream. 
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what’s missing? 





Mojonnier Lo-Temp Evaporation System 
being installed at the 

Farmer's Cooperative Creamery, 
Madison, South Dakota 


If you guessed that the building walls are missing, you're only partly right. 


You're looking at the world’s first dairy plant to be built without a boiler system! 





e This revolutionary achievement, at the Farmer's Co- 
operative Creamery, Madison, South Dakota, has been 
made possible by the Mojonnier Lo-Temp Process... 
which evaporates milk by refrigeration. Heart of this 
process is the Lo-Temp Evaporator which acts as a heat 
pump, removing water at 85° to 98°F., well below the 
temperatures that cause heat flavors or protein denatura- 
tion. And, since neither boiler or steam are needed, the 


typical dairy problems of water supply and waste disposal 
are non-existent. 

© Heat from the gas engine, normally wasted, provides 
for pasteurization and preheating of the concentrate 
entering the Spray Dryer after evaporation. Best of all, 
this economy operation is almost completely automatic. 
e A number of leading dairies have taken this profit route 
to premium dry milk. Names and full details on request. 


Write: MOJONNIER BROS. CO. e 4601 WEST OHIO STREET © CHICAGO 44, ILLINOIS 
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MOJONNIER 
LO-TEMP EVAPORATOR 
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INTERNATIONAL 
TRUCKS  conptere' tine 


international Harvester Co., Chicago - Motor Trucks « Crawler Tractors +» Construction Equipment + McCormick® Farm Equipment and Farmall® Tractors 
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METROETTE DARI-VAN BODIES 


HELP PUT 
MORE PROFIT 
IN EVERY BOTTLE 


® Three basic chassis, plus optional engines, trans- @ Standard case capacities from 25 to 125. 
missions, springs and power assists to meet ex- : . ’ 
act needs. @ Low driver area with drop-frame chassis. 

@ Standard insulation, cold compartment insulation, ® Sliding or fold-out side doors, choice of rear doors, 
or full refrigeration. optional partition with sliding door. 


(Left) Extension plate gives 16 inches of extra 
case space. Extended floor front option (not 
shown) increases payload floor to 825 in. in 
seven-foot body. 











3s 


(Below) Ample room for by-products cooler 
in cab without interference to vision or ac- 
cess to right front door. 














Toe board clutch, brake Wide through-aisle is 
i and accelerator for sit walk-in height, offers 
4 drive, plus floor level driver more work area, 
clutch-brake and acceler- curb-level entry and exit 
ee - ator for stand drive. from either side. 
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Punched-Card 


Accounting 
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Machine accounting system begins 








with accumulation of facts. Here ; 
Paul Cobb makes a butterfat test. 5 
This test will be punched into a ie 
card and fed into the machines By W. C. MISSIMER ee 
for processing. ra 

—_ RD accounting , 

has put us on top of our office e 


problems. We are meeting our re- 
port deadlines without strain, we 
are maintaining the tight day-to- 
day controls we need, and we still 
have time for analysis, for explora- 
tion, and for finding new ways to 
put the accounting system to work. 


Boutwell Dairy, Inc., was founded 
in 1927 by W. A. Boutwell, Sr. Mr. 
Boutwell started with one route. 
It is still a family operation, headed 
by George H. Boutwell, president, 
W. A. Boutwell, Jr., secretary-treas- 





As many as 71 dairy products are 








recorded in punch cards in a mat- 
ter of seconds by Helen Hender- 
son. This is the first stage in the 
sales accounting procedure han- 
dled by machines. 


urer, and June Boutwell, vice-presi- 
dent, sons and daughter of the 
founder. 


We serve Quality Chekd dairy 




















products over a 90-mile area along 
the Florida east coast between 
Hollywood and Fort Pierce, with 
distribution branches at Stuart and 
Pompano Beach. About 60 per cent 





of the sales are retail, the rest 
wholesale and _ institutional. 








A year ago, we had reached an 
awkward stage in growth. The key 
to any possible future expansion 
lay in the accounting department. 
With manually-operated accounting 
equipment, we were getting the job 
done, but the pressure, particularly 
at deadline time, was terrific. 


We investigated the cost of a 





punched-card system as a way out 
of the constant bind in which we 


Machine accounting has reduced 
the volume of documents required 
at Boutwell Dairy. John McDon- 
ough shows forms required under 
old system with cards required 
under the new method. 


found ourselves. We decided it was | 


W. C. Missimer is controller at 
Boutwell Dairy, Inc., Lake Worth, 
Florida. 


64 American Milk Review and Milk Plant Monthly 





—d 





more for your carton $ 


NN 
i, 





ng 
ice 

re- Many services now accepted as standard in the 
ve Pure-Pak carton field were originated by Dairypak 
to- Butler. Notable among these “‘firsts’’ were: 

‘ill 

a @ Carton DEsIGN — Utilizing full-time specialists. 
to @ Pinpoint DELIVERY — Shipments to arrive when 
rk. you want them. 

ed @ CARTON ENGINEERING SERVICE — Qualified engi- 
ir. | neers to help make better cartons. 


@ PERSONALIZED INVENTORY CONTROL — To cut 
your inventory costs. 














@ Cost CouNSELING — Dairy consultants working 
directly with you. 





“Service Firsts”? such as these are 
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ry Ee evidence of Dairypak Butler’s desire 
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practical from a cost standpoint, 
would give us the tight controls we 
required, and provide the means for 
expansion as we needed it. The 
financial factor which had the most 
bearing on our decision was the 
matter of fringe benefits— machines 
don’t expect vacations or sick leave, 
and don’t have personal problems. 


Today, the system is handling 
four major accounting tasks in our 
plant: 


Sales accounting for the main 
plant, two distribution branches, 49 
routes, and institutional sales in- 
cluding those to a state sanitarium. 
Daily settlements are run on 71 
items —a full line of dairy prod- 
ucts — at both wholesale and retail 
prices, and in territories which have 
different price structures. 


Butterfat control. Since we oper- 
ate in a federal marketing area, 
we must make an accounting to 
federal control officials of every 
gallon of milk we buy from eight 
producers and our own farm, its 
fat content, the use we make of it, 
what we pay for it and to whom, 
where we sell our products, and 
the prices. These reports are exact- 
ing, and are subject to detailed 
audit. We used to be under tre- 
mendous pressure to have 
ready by the required dates. 


them 


Cold room control. A daily phys- 
ical inventory is made of the stock 
in the cold room after drivers have 
checked out with their loads. With 
our plant production figures and 
route records, we can 
make a daily accounting of losses. 


load-out 


They then can be pinpointed as 
to cause — spoilage, pipe leakage, 
breakage or other reasons. This has 
so tightened our controls that over- 
all losses now are averaging less 
than % of one per cent, on a daily 
plant production that reaches close 
to 8,000 gallons during our peak. 


Herd Records. In addition to our 
other products, we market some 
1,500 gallons of premium Golden 
Guernsey milk a day, produced by 
the 1,100-animal Boutwell-Mathe- 
son, Inc., registered herd at Stuart, 
Florida. It is Golden 
Guernsey milk available in South 
Florida. Punched card records are 
kept for every animal in this herd. 


the only 


They are used in a variety of ways 
but chiefly to project the predicted 








Author and Team 





The author of this article on machine accounting is W. C. 
Missimer, controller at Boutwell Dairy in Lake Worth, Florida. 
Mr. Missimer is shown here at right checking over machine- 
prepared report with Boutwell’s president, George H. Boutwell. 
According to Mr. Missimer, machine accounting has speeded 
up as well as eased the accounting work load. 


Mate 








herd strength so that it can be con- 
trolled in the light of milk market 
expectations. 


The Remington Rand system we 
have adopted is sufficiently flexible 
and versatile to be utilized for 
almost any control problem which 
arises. So far, we have used only 
part of its potential. For example, 
in sales accounting we have set up 
a special supplemental report each 
day on losses for which route men 
are accountable. 


This points to the route man re- 
sponsible for any unusual losses 
and gives us the basis for remedial 
action. Under the old system, the 
volume of detailed accounting work 
we faced was too formidable to per- 
mit such a special study. As an- 
other example of the extension of 
our controls, we hope to set up 
soon a gross profit study of routes. 
It will be designed to tell whether 
individual routes are being oper- 
profitable basis, or 
adjustments should be 
made. Properly planned to utilize 
our equipment, this study will place 
no burden on our 


ated on a 
whether 


accounting 
system. 


It is difficult to say which of 
the four major machine accounting 
operations is of the greatest bene- 


fit to us. Sales accounting, of 


American 


course, requires more detail and 
more time and is the biggest of 
the tasks. 
sure 


But, in time and pres- 

butterfat control has 
brought us more relief from bur- 
densome deadlines than the others. 


saved, 


The comparatively simple cold 
storage room accounting represents 
more money in the bank every time 
we can tighten control over inven- 
tory. And, the herd record is be- 
coming more valuable as we in- 
crease its use. In a few minutes’ 
time, we can tell whether it would 
be more profitable to sell some of 
the registered calves than to have 
them eating expensive feed. 


We require 24% fewer employees 
to run the new system, which off- 
sets machine costs. In addition, we 
have more time for analysis and ex- 
ploration, we have adapted the 
system to give us supplemental 
accounting which previously was 
out of the question, we can expand 
our work load at least 25 per cent 
without additional help, and we are 
benefiting dollar-wise every day 
from the savings that come through 
improved accounting. 


Reports to federal officials, for 
example, are being turned out with- 
out strain by our three-member ac- 
counting staff. Formerly we were 
forced to call on everyone available 
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BUILDERS OF BETTER REFRIGERATED BODIES 
BOX 856, WILSON, N. C. PHONE 7-0105 
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in the office for help and, while we 
were meeting the deadlines, it was 
at a great cost in time and person- 
nel. We now are so far on top of 
this task that we run summary 
figures every ten days, and at dead- 
line time the data for the report 
already is in semi-complete form. 

In sales accounting, the system 
works in this fashion: 

The flow begins with the Alpha- 
betical Punch, which has a visible 
reading platform. We use what we 
call the route driver’s requisition 
form. This is part of the route set- 
tlement sheet. The operator, work- 
ing from the third copy of the 
requisition form, punches cards 
with covering the 
amount of each product which the 
driver is loading out. The second 
copy of this requisition is in the 
cold room and is used to actually 
load out the driver. 


information 


It is also used 
in computing the dairy inventory 
report. 

Also punched into the cards are: 
The date, the branch code (which 
represents the price structure under 
which these particular deliveries 
will be made) and the route num- 
ber. These last items are held by 
the machine and thus punched 
automatically while the operator 
records one driver’s requisition, re- 
ducing the manual punching. A 
card is punched for each of the 
maximum of 71 types of items 
which the driver may requisition. 
Each item can be punched into a 
card with an average of five key 
depressions, and each requisition 
sheet can be identified by an aver- 
age of only seven key depressions. 


When cards from this and other 
orders are completed, they are run 
through a Sorter. This groups the 
cards in sequence by branch, by 
requisition, and by item. 


The cards next go to the Multi- 
Control Reproducing Punch. For 
this, five master price decks are 
maintained — we serve an area and 
customers with a variety of retail, 
wholesale and _ institutional price 
And this is the stage 
where the appropriate price for 
each item is automatically punched 
into the card. 


structures. 


The price decks are placed in the 
upper feed magazine; the sorted 
cards having advanced to _ this 
stage, are placed in the lower feed, 





Test for Antibiotics 


A simple field test to in- 
dicate the presence of anti- 
biotics in milk is being sought 
by scientists at the New York 
State College of Agriculture, 
Cornell University. 

Supported by a grant from 
the Department of Health, 
Education and Welfare, the 
Cornell researchers under the 
direction of Prof. Frank V. 
Kosikowski are trying to find 
a test which used 
without extensive laboratory 
facilities. The method would 
enable veterinarians and pub- 
lic health officials to find out 
whether any given sample of 
milk had come from a cow 
that had recently been treat- 
ed with penicillin or a similar 
antibiotic. Such antibiotics 
tend to be passed from the 
cow to the mlk. 


. ee ——— 
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can be 


Present testing procedures 
require temperature 
controls under laboratory con- 
ditions. If the Cornell re- 
search succeeds, 


careful 


many of 
these conditions will be elimi- 
nated, making greater num- 
bers of tests possible. The 
technique may also be used to 
determine the presence of 
antibiotics in other biological 
substances, such as soil and 
blood. 

Cornell dairy scientists say 
that, although the importance 
of spotting milk contaminated 
with antibiotics should not be 
under-rated, the threat which 
such milk presents to public 
health has in many cases been 
exaggerated. Federal law re- 
quires farmers to dispose of 
milk animals treated 
with antibiotics for at least 
72 hours after the last admin- 
istration of the drug. 


from 


Professor Kosikowski is be- 
ing assisted in the research by 
a graduate student, Richard 
Ledford. 











and the machine is started. By 
a matching operation, the correct 
price per unit is automatically re- 
produced into each detail card with 


the sales point equivalent, to trans- 


American 


late the variety of units of the prod- 
uct into a figure which eventually 
will show the total plant quantity 
sold. 


The detail cards now are ready 
for the extension process. All the 
data has been punched into them, 
ready for the final results. They 
are run through the Calculating 
Punch which extends and punches 
the sales amount in each card. This 
is achieved by multiplying the unit 
price the quantity, 
punched in the cards. 


and already 


With this same unit, we obtain 
total sales points — which repre- 
sent the volume of any item sold — 
by multiplying quantity times point 
equivalents, and handle other sim- 
ilar operations of extensions. Extra 
loads and route returns go through 
the same operation and are merged 
with the original requisitions to 
provide total sales for the day. 


Two steps remain in the sales 
accounting operation, both of them 
handled by the Tabulator and Sum- 
mary Punch. First, the detail cards 
are tabulated and the daily re- 
port of total sales by items is pre- 
pared. Summary cards by item are 
punched automatically for 
summarization. 


later 


The cards then are re-sorted by 
route number, and the route settle- 
ment sheets are tabulated with an 
exact accounting of the route man’s 
daily sales. 


This accounting is done 
every working day. It is completed 
the day following deliveries, and 
the driver sees his daily settlement 
the second morning following de- 
livery day. 


sales 


The system as applied to our 
other functions is similar, although 
the volume of work is not as great. 
By effective card design, the same 
card and the same wiring units 
which we use for sales accounting 
are used for butterfat control figures 
and for cold room controls. 


Psychologically, if for no other 
reason, machine accounting has 
given us a big advantage. We 
know every day where we stand. 
If a discrepancy occurs, we can 
run it down as soon as we know 
it exists. We have complete day- 
to-day controls, which we find to be 
of exceptional value in the opera- 
tion of our business. 
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“HG” for Half-Gallons 
“QT” for Quarts, 
Pints, 1/3 Quarts, 
Y Pints 





Pure-Pak Automatic Casers 
increase Your Plant Efficiency 


FOR IMPROVED, SMOOTH AND EASY HANDLING OF PURE-PAK CARTONS 


mail coupon for FREE details 
% Hydraulic controls provide smooth operation. 


x Flexibility of design assures easy instailation 


in your plant. Pure-Pak Division, 
. . . A Ex-Cell-O Corporation 
x Central lubrication system provides low-cost FS 


‘ 1200 Oakman Bivd., Detroit 32, Mich. 
maintenance. 


x Case counter built into the machine. Please send me free details on Pure-Pak Automatic Casers. 


» Hand casing facilities designed into machine. 


* Model ““HG” automatically loads up to 110 
half-gallon cartons per minute. 


* Model “QT” automatically loads up to 160 

quart, pint, 1/3 quart or 1/2 pint cartons per Street Address 

minute. Just turn control switch to adjust for 

carton size. Ciktitniniviimunmmmmae State 
Write No. 69 on Reader Service Card 
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Plant Clinie 


By V. H. NIELSEN 


The Role of Pepsin in 
Cheese Manufacture 


QUESTION—1I would appreci- 
ate any information you could 
give me regarding the use of 
Pepsin in the manufacture of 
cheese. 

New York 


ANSWER-The use of pepsin as 
a distinct enzyme preparation in 
cheesemaking has been quite limit- 
ed. Pepsin, nevertheless, may play 
a role in the coagulation and ripen- 
ing of all cheeses made with rennet. 
The commercial extract known as 
rennet — or the solid preparations 
made from it—contain a mixture of 
several enzymes. The most import- 
ant of these is rennin, the enzyme 
which is primarily responsible for 
the coagulation of milk and which 
is found in such high concentration 
in the mucose of the suckling calf’s 
fourth stomach. 


Besides rennin, the commercial 
rennet extracts also contain pepsin, 
an enzyme common in the gastric 
juices of mammals. The proportion 
commercial 


of pepsin in rennet 


extracts may vary depending on 
the age of the calves from whose 
stomachs the rennet was extracted. 
Rennin tends to be predominant in 
the young animals. Pepsin concen- 
tration tends to increase with the 


age of the calf. 


The two enzymes are so much 


alike that for 


extract was believed to contain but 


many years rennet 


one coagulating and proteolytic 


enzyme. The two vary enough in 
some properties that several in- 
vestigators have succeeded in sep- 
arating them. Thus it 
shown that rennin is an acid, globu- 


has been 


lin type protein; its isoelectric point 
is at pH 4.5 and its coagulating 
powers are highest at pH 5.4 and 
at 104-106° F. The isoelectric point 
of pepsin is pH 2.5. It also acts 
best at 104° F. but its optimum 
acidity is pH 2.0. Both rennin and 
pepsin are inactivated by alkaline 
conditions. The red brown color of 
commercial rennet extracts is prob- 
ably due to the pepsin since it 
disappears when the rennet is pre- 
cipitated at pH 4.5 and removed 
by centrifugation. Purified rennin 
preparations free of pepsin have 
been prepared in this manner and 
are said to be more reliable in the 
than the 


manufacture of cheese 


extracts containing pepsin (1). 
Break Down Casein 

In addition to their coagulating 
both pepsin 


have the ability to break down the 
casein of milk. The action of rennet 


powers, rennin and 


on milk changes the calcium case- 
inate to calcium paracaseinate. The 
but 
breaks down during the ripening 
of the the 
following approximate scheme: 


latter is insoluble in water, 


cheese according to 


Insoluble protein, protease, pep- 
tones, polypeptides, amino acids, 
ammonia. 


In well ripened cheese this de- 
composition is carried to the poly- 
peptides-amino acid stage. 

Rennin is known to decompose 
the protein molecules to a much 
greater extent than pepsin which 
carries the breakdown only to the 
peptone stage. Peptones give the 
cheese a bitter flavor and this is 
considered a disadvantage of pep- 
sin in rennet extracts. 


Vegetable Enzymes 

A number of plants contain in 
their leaves or fruits proteolytic 
enzymes which are capable of co- 
agulating milk. Papaya and mul- 
berries are examples. While cheese 
may be made with these vegetable 
enzymes, the product has a bitte 
flavor similar to that produced by 
pepsin, presumably because the 
protein break-down is not carried 
far enough. 

The one cheese in which pepsin 
is used to extent is cottage 
cheese. Actually the curd of cottage 
cheese 


any 


is produced by raising the 
acidity in the milk to the isoelectric 
point of casein which then pre- 
cipitates and the milk coagulates. 
The casein compound thus pro- 
duced is quite different from the 
calcium paracaseinate resulting 
While it is 


entirely possible to make cottage 


from rennet action. 
cheese without the aid of rennet, 
many cheesemakers have found a 
small amount of a coagulating en- 
zyme helpful in forming a curd 
which will cut and cook without 
shattering. This is where pepsin has 
found a use. Tracy and Ruehe (2) 
recommended adding one ml. of 
rennet and 0.5 gram of pepsin to 
100 gallons of milk. They observed 


(Please Turn to Page 99) 
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...and this wide choice allows you to select precisely the centrifuge that fits your 
requirements. No matter what capacity or type of processing you have, you are 
sure of top operating efficiency and economy with WESTFALIA. 





























Number ; 
Series Name oO Function Capacity Range 
Models 
“Liquid-SEAL” Separate warm milk 2800 - 50,000 Ib /hr 
MM Warm Milk Separator 7 Clarify or standardize warm milk} 4200-60,000 lb/hr 
Separate whey 4200 - 60,000 Ib/hr 
MN “Liquid-SEAL” 3 Separate whey 10,000 - 30,000 Ib/hr 
Whey Separator Separate warm milk 7000 - 20,000 Ib/hr 
“iauid-SEAL” Separate cold milk 1400 -10,000 Ib /hr 
MN-C Poe j= 5 Separate warm milk 2200 -—16,000 Ib/hr 
Separate whey 3300 -24,000 Ib/hr 
“Liquid-SEAL” . 
RN Milk Clarifier (Warm) 6 Clarify warm milk 5500 - 60,000 Ib /hr 
Hermetic , ‘ 
RP Milk Clarifier (Cold) 3 Clarify cold milk 5500 - 44,000 Ib/hr 
Hermetic Separate cold milk 1400 - 10,000 Ib /hr 
MP “TRI-PURPOSE” 5 | Clarify cold milk 4200 - 25,000 Ib/hr 
Standardize 4200 - 25,000 Ib/hr 
TOTAL 29 





Separators are our business -our ONLY business! 


CENTRIC©O 
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...and continuous processing equipment for butter, butter oil, and buttermilk. 
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Revised Bulk Tank Standard 
Wins 3-A Committee Assent 


HE 3-A Sanitary Standards 
7 Committees reached complete 
agreement on the revised 3-A 
Sanitary Standard for Farm Milk 
Cooling and Holding Tanks at the 
regular semi-annual meeting in 
Glenwood Springs, Colorado. Ac- 
tion was taken advancing new or 
revised standards for eight other 
items of dairy equipment. 
Following is a summary of the 


actions taken by the committees: 


(1) Farm tanks—Since the first 
3-A Sanitary Standard for Farm 
Milk Cooling and Holding Tanks 
was published in 1953, there have 
been 15 revisions considered before 
the version arrived at in Glenwood 
Springs won approval of all par- 
ticipating groups. In brief, the new 
standard differs from the 1953 ver- 
sion in that it now includes, among 
other items, provisions for vacuum- 
type tanks and also specifies im- 
proved test procedures covering 
the cooling of second and subse- 
quent milkings. The new standard 
will now be signed by representa- 
tives of all participating groups, 
and 12 months following this sign- 
ing, all tanks which bear the 3-A 
Symbol must conform to the new 


standard, not the 1953 standard. 


Plastic Materials 

(2) Plastics—“Tentative 3-A Sani- 
tary Standards for Plastic Materials 
Used as Product Contact Surfaces, 
in Multiple Use, for Dairy Proc- 
essing Equipment,” as the proposed 
standard is known, was approved 
in its fifth version by representa- 
tives of dairy processors (it had 
previously been approved by 
equipment manufacturers). It now 
is to be transmitted in part to 
committees of sanitarians so that 
major portions of the draft may 


be considered for approval at the 
next semi-annual meeting of the 
3-A Committees. 


(3) Air under pressure—“Tenta- 
tive 3-A Accepted Practices for 
Supplying Air Under Pressure in 
Contact with Milk, Milk Products 
and Product Contact Surfaces,” as 
this proposed standard is known, 
was approved in principle by 
representatives of dairy equipment 
manufacturers and sanitarians. 
Since this draft differs slightly from 
an earlier draft approved by proc- 
essors, it will be referred to proc- 
essor groups at their next meeting 
for possible ratification, in view of 
the slight changes suggested. Final 
approval may or may not be forth- 
coming at the next 3-A meeting. 


(4) Batch pasteurizers—The ninth 
revision of a tentative standard for 
non-coil batch pasteurizers was 
studied by representatives of proc- 
essors, after it had been submitted 
by manufacturers. The processors 
then returned the draft to the man- 
ufacturers for further work before 
it is submitted to the sanitarians for 
their consideration. 


(5), (6), and (7) Can washers, Ice 
cream fillers and Cottage cheese 
fillers—Three tentative standards 
for these named products met the 
same fate as did the draft for Batch 
Pasteurizers. 

(8) Rubber covered plug valve— 
An amendment to the fittings stand- 
ard providing for this type of valve 
was reviewed by processors and 
sanitarians and then referred back 
to manufacturers for consideration 
of a refinement suggested by the 
former two groups. 


(9) Transport tanks—An amend- 
ment to the existing standard for 


automotive 


processors and 
tarians for their consideration. 


resentatives of 
manufacturers, dairy 


ment of voluntary 


truck tanks which 


would extend the length for single- 
manhole 
approved by 


tanks to 36 feet was 
manufacturers and 


| 
df 
' 


referred to 


The 3-A Sanitary Standards 


Committees are comprised of rep- 


dairy 


pre CeSSOrS, 


and public health sanitarians. With 
the advice and counsel of the U. S. 
Public 
participation by military agencies 
and agricultural and 
personnel, they meet every six 


Health 


Service, and with 


educational 


months to consider the develop- 


3-A_ Sanitary 


Standards for dairy equipment. If 
equipment meets these standards, 
it is generally acceptable to sani- 
tarians and health officials in all 
parts of the 


United States and 


Canada. 


Participating Groups 


Participating groups in the 3-A 


Sanitary Standards Committees are: 


Representing equipment manu- 


facturers—The Technical Commit- 
tee of 


Dairy Industries Supply 


Association. 


Representing dairy processors — 


The Sanitary Standards Sub-com- 
mittee of 


Dairy Industry Com- 


mittee. 


Representing sanitarians—The 


Committee on Sanitary Procedure 
of International Association of Milk 
and Food Sanitarians. 


Dr. E. H. Parfitt, chairman of 


the Sanitary Standards Sub-com- 
mittee of Dairy Industry Commit- 
tee, serves by consent as chairman 
of the three groups during the 
semi-annual sessions. 








WANT MORE INFORMATION? 


Reader Information Service will 
provide additional data on equip- 
ment and services advertised and 
described in this issue. Use the 
handy postcard on page 143. 

















THESE ARE TYPICAL COMMENTS.... 


“Good Training, Not Like a Convention.” 


“Saved $12,000.00 With a Clirtc Idea.” 


Come and see for yourself. 
WRITE G. P. GUNDLACH & CO., CINCINNATI, OHIO 


GUNDLACH’S 
1960 


MILK MANAGEMENT 
CLINIC 
MARCH 29, 30, 31 
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Equipment especially designed 
for dairy food processing 


All of the important fluid processing of dairy products 
is covered by the Pfaudler line . . . including the vital 






storage function. 
In fact, more milk is stored in Pfaudler-built 
tanks than any other make. 





Pressure Process Vat. Effective heating or cooling 
of any fluid product, plus mixing and holding. 
Handles full or partial batches. Pressurized jacket 
reduces process time. 100 to 1000 gal. Also 
vacuum-pressure vats for removing unwanted 
flavors and odors during processing. 

For further information on any of the products 
shown, write to our Pfaudler Division, Dept. 
AMR-109, Rochester 3, N. Y. 





Bulk Milk Storage. Sanitary construction. ASME-ap- Mixer-Pasteurizer. Thorough blending of additives in- 
proved wall cooler sections for ammonia, freon, or cluding powders, frozen cream and butter. Proper agita- 
chilled water. Cylindrical or rectangular types of stain- tion with no “lumping.”’ Fast heat-up. Sanitary stainless 
less steel. 600 gal. and larger, limited only by trans- steel construction. 150 to 1000 gal. 


portation requirements. 


4AW& PFAUDLER PERMUTIT unc. 


jam PFAUDLER DIVISION * ROCHESTER 3, NEW YORK 
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AEC Scientists 
Study Fallout in 
Milk and Man 


CIENTISTS at the Los Alamos Scientific Labo- 
ratory are now in their fourth year of a continuing 
study of radioactivity from fallout in milk and in 
human beings. The program, the most extensive of 
its kind in the country, is under the direction of 
Dr. Wright H. Langham and Dr. Ernest C. Ander- 
son, of the Laboratory’s Biomedical research group, 


and is sponsored by the Atomic Energy Commission. 


The research program provides vital informa- 
tion for the study of radioactive fallout and _ its 
potential dangers to the present and future popula- 
tion of the world by making weekly measurements 
of a radioactive fission product, cesium-137, in 
people and in the milk supply of the United States 
and some foreign countries. 

Dry milk samples from a network of 47 U. S. 
cities, 12 in Canada, and 13 in other countries, are 
received by the Laboratory each week and measured 


in the Los Alamos “human counter,” a large liquid 


scintillation detector which accurately measures 











Dr. Ernest C. Anderson, Los Alamos scientist, 
examines dry milk samples (left). The 50-pound 
drums constitute the samples for one week. 
Small quantities from each drum are saved. 
The cans represent approximately two months’ 
accumulation. At right, Robert Schuch, Los 
Alamos staff member, places one of the weekly 
milk samples in the Los Alamos Human Counter. 





minute quantities of radioactive materials present 


in people and foodstuffs. The gamma rays emitted 
by cesium-137 are translated into tiny light beams 
by a solution in the counter and recorded by com- 
plex electronic devices. Data on quantities detected 
are compiled and tabulated by date and geographical 


source with the help of data processing machines. 


Although fission products are absorbed in many 
other plant and animal foods, milk was chosen for 
study because its production, and thus its assimila- 
tion of radioactive materials, takes place over a 
shorter period of time. Its unique local production 
and distribution makes possible the identity of its 


source and date of acquisition. 


The cesium content of human subjects, meas- 
ured in the human counter in exactly the same 
manner, has shown a definite correlation with the 
cesium level in the milk from the area in which they 
live. Although the cesium level in people is readily 
detectable by the Laboratory’s sensitive instruments, 


it remains far below the maximum permissible dose. 


Volunteers for “Human Counter” 

Approximately 839 people of all ages from 37 
states and 15 foreign countries were measured in 
the counter last year. The subjects included volun- 
teers from among the Laboratory’s official visitors 
and the relatives and friends of Los Alamos people 
visiting the community. Local and visiting organi- 
zations, such as Boy Scouts and school classes, assist 
the researchers by volunteering entire groups. 

Dr. Thomas L. Shipman, the Laboratory's 
Health Division Leader, states that although cesium- 
137 measurement is not a substitute for strontium-90 
studies, the information collected plays an important 
part in directing the thinking of people concerned 
with Operation Sunshine, the AEC’s international 


program for the study of world-wide fallout. 


Cesium-137, like the much-publicized strontium- 










































GAULIN...BUILT WITH YOUR FUTURE IN MIND 


MODEL M45 
FOR: Dairy Sealed, Inc. 
Ozone Park, Queens, N. Y. 





MODEL M75 
FOR: Country Belle Co-op Farmers, Inc. 
Pittsburgh, Pa. 








MODEL M18 
@ FOR: Old Meadow Creamery 
MODEL M30 " Cleveland, Ohio 
FOR: Modern Dairies Ltd. 
Winnipeg, Manitoba, Canada 





SOUTH 


NEW GAULIN 


“GOLDEN SERIES 


rahe} feoled 3, iP 4s 


MODEL DJ7 
FOR: Conrad Creamery Inc 
(felilacle MMlealiclile] 


Gain Fast Acceptance in Dairies Everywhere... 


Dairies everywhere in the United States, Canada and overseas are 

purchasing the new Gaulin ‘‘Golden Series’”” Homogenizers. And for 

good reasons... 
First — entirely new in design, these machines offer exclusive 

features found in no other homogenizer. 
Second — they give more efficient homogenization — have wider 

capacity ranges. 
Third — they lower operating and maintenance costs substantially 

— give longer life. ~ evenert mass. a 
They are available in capacities from 75 to 7500 GPH. Model ‘‘M”’ 

units available with stainless steel exteriors. Everett 49, Mass. 49 Garden Street, 
Contact your local Manton-Gaulin Dealer and get the complete 

story on the new “Golden Series’”’” Homogenizers and High Pressure 

Pumps, or write direct for the new Bulletin #MO59.‘‘Golden Series” 

includes models DJ3, DJ7, M18, M30, M45, and M75. 
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90, is a major constituent of distant fallout from 
nuclear explosions. Both fall to the earth in approxi- 
mately the same proportions and are absorbed in 
the human body through the food supply. Because 
strontium-90 emits only beta rays, detection is 
accomplished by a destructive and time-consuming 
method of chemical separation. Cesium-137, on the 
other hand, although it does not accumulate in the 
body like strontium-90, emits easily detectable 
gamma rays, and thus gives a quick and accurate 
indication of the fluctuation of fallout intensity by 
both geographical location and date. From_ this 
information, those concerned with monitoring 
strontium-90 know where and in what quantities 


they can expect to find the damaging isotope. 


According to Dr. Shipman, the cesium isotope 
itself may prove to be of equal importance as a 
potential hazard. Strontium-90, which lodges in the 
bone and can damage only the cells in its immediate 
vicinity, is almost incapable of producing genetic 
injury. Cesium-137, on the other hand, distributes 
itself throughout the body’s muscle mass where it 
can damage the reproductive organs. 

The fallout research at Los Alamos began in 
1956 shortly after the presence of cesium-137 in 
humans and foodstuffs was discovered. At that time, 
1500 samplings 
throughout the country, with special attention given 


measurements were made from 
to the western area surrounding the Nevada Test 
Site. In the subsequent two years the sampling net- 
work has expanded to give wider coverage to east- 


ern states, thus giving a better indication of fallout 


New Orleans and Franklinton, Louisiana; Andover, 
Massachusetts; Lansing, Michigan; Bertha, Clare- 
mont, and Stillwater, Minnesota; Aberdeen, Missis- 
sippi; Springfield, Missouri; Bismarck and Bottineau, 
North Dakota; Albuquerque, New Mexico; Bing- 
hamton and Little Valley, New York; Marietta, Ohio; 
Elk City and Norman, Oklahoma; McMinnville and 
Portland, Oregon; Lancaster, Pittsburgh, and Spring- 
boro, Pennsylvania; LaGrange, Texas; Monroe and 
Ogden, Utah; Harrisonburg, Virginia; St. Albans, 
Vermont; Burlington, Ellensburg, and Sunnyside, 
Washington; Deerfield and Ladysmith, Wisconsin; 
Calgary, Edmonton, Winnipeg, Sussex, Brockville, 
Chesterville, Gananoque, Jarvis, Kincardine, Granby, 
St. Augustin, and Saskatoon, Canada; Buenos Aires, 
Brazil, Middlesex, 
Paris, Frankfurt, Japan, Mexico, South Africa, Switz- 
erland, and Caracas. 


Sydney, Bogota, Copenhagen, 


NEW JERSEY ASSOCIATION HOLDS 
10th CONVENTION, ELECTS OFFICERS 
The Milk Industry Association of New Jersey 
completed its 10th annual convention this year at 
Asbury Park. News coming out of the convention 
made headlines throughout the state. 


Highlight of the convention was the discussion 
session led by Dr. Gaylord P. Whitlock of the 
National Dairy Council and Carroll Bateman of the 
Milk Industry Foundation. They presented the facts, 
in an understandable way, about radioactive fallout 
(strontium-90), cholesterol and heart attacks, food 


faddism, and alcohol vs. milk. The evidence they 








f 
structure throughout the country. Since the Los presented shows that milk is still the best food buy, 
Alamos objective is the study of fallout mechanism both economically and nutritionally. 
pres sr extensive monitoring, foreign samplings Following officers were re-elected at the con- | 
are limited. 


In 1958, 1887 measurements were made from 


sampling stations located at Glendale, Arizona; 
Fernbridge, Fresno, Newman, Tipton and Willows, 
California; Columbus, Georgia; Idaho Falls and 
Payette, Idaho; Bloomington and Minonk, Illinois; 


Des Moines and Sibley, lowa; Louisville, Kentucky; 


vention: President, Fred W. Janssen; Ist Vice Presi- 
dent, Edwin B. Forsythe; 2nd Vice President, Sey- 
mour Hayman; 3rd Vice President, Bo Adlerbert; 
Secretary, Adolph P. Nielsen; Assistant Secretary, 
M. J. Moran; Treasurer, Stanley M. Smith; Assist- 
ant Treasurer, F. Willard Schmalz; Executive Vice 
President, Dan Wettlin, Jr. 











PROTECT YOUR QUALITY ALL THE WAY 


with MUCKLE 
INSULATED ROUTE BOXES 


Deliver your products to your cus- 
tomers in a sanitary fresh condition. 
No more dirty, shop worn cartons 
when you use Muckle Insulated Route 
Boxes on your delivery trucks. Your 
route men will thank you and your 
customers will notice the difference. 
THE NEW TWO COMPARTMENT ROUTE 
BOX is just what you have asked for 
. . . A larger box to fit in the front 
of your delivery truck, two compart- 
ments with removable, heavy gauge 
galvanized product boxes. 

Write for complete specifications 

today: 


INSULATED 
ROUTE 
BOX NO. 610 


Front opening special products 
box for delivery trucks. Equip- 
ped with bottom irons for 
stacking on milk cases and 
also steel band on top for 
holding cases. All steel electric 
welded and insulated. Wt. 
40 Ibs. 12% x 15 x 19%’ 
High O.D. 


INSULATED INSULATED 
ROUTE ' ROUTE 
BOX NO. 630 ! BOX NO. 660 


Top opening Box 
all steel and insu- 
lated, with galvan- 
ized lining water 
tite. Wt. 27 Ibs. 
125; x 15 x 12%” 
High O.D. 


Top opening, same 
construction as the 
No. 630 except 
larger. Wt. 45 Ibs. 
14 x 18 x 181” 
High O.D. Baked 
finish. 








NO. 602-D MUCKLE MANUFACTURING CO. 
ROUTE BOX Owatonna 12, Minnesota i 
Write No. 76 on Reader Service Card ' ; 
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* | one of these mechanized methods 
me EASY WAY! Oakite Hot-Spray is a general signed for permanent installation. Gives direct 
purpose, one-man cleaning tool. Spray can impingement on all upper surfaces. Provides 
sell cover 12,000 square feet a minute... has cut cascade coverage for ends, sides, bottom. 
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hand. Working with Oakite is like adding a compe- 
STILL EASIER! Oakite Whirl-Spray gives tent cleaning engineer to your staff. It brings 
a complete interior coverage with six nozzles mechanization of tedious jobs . . . the results 
‘| accurately positioned on a spinning head. of latest research in cleaning and sanitation 
Hooked up to small pump and detergent solu- ...anend to waste of time and materials... 
tion, Whirl-Spray is moved from tank to tank a wealth of experience . . . unsurpassed mate- 
— .. works while your men are completing rials guaranteed to do the job. 
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slo | EASIEST OF ALL! Oakite “V”-Spray, de- Rector Street, New York 6, N. Y. 
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! “Pluses” that help reduce cleaning costs 
in-plant service + technical experience + research + service OA 44 ITE 
laboratory + engineering laboratory + quality control + guar- : 
cael anteed materials + helpful manuals + nationwide warehous- 
- ing + service equipment 
} Technical Service Representatives in Principal Cities of U. S. and Canada 1909-1959 
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BACON-RADISH COTTAGE CHEESE 


How to make money in the cottage cheese bonanza: 





INCREASE YOUR PLANT 


CAPACITY 33% WITHOUT SPENDING 


A DIME ON NEW VATS 


Get the increase you want with no increase in manpower, 


no increase in overhead, no increase in size or number of vats! 


t’s the curd that counts, and fortification 
makes it count more. Up to 33°, more! 


Fortification of fluid skim milk with Land 
O’ Lakes Low Heat Spray Dry Milk* solids— 
to a total solids of 9.5 to 10.5°,—results in 
increased yields of 2 to 2.5 pounds of curd per 
pound of powder used. 


Why? Because the increased curd forming 
and curd strengthening properties of Land 
O’ Lakes Dry Milk are extended to the entire 
supply of milk it fortifies. 


pasteurization. 


ALMOND COTTAGE CHEESE 


*Nonfat dry milk. Also available from Grade-A raw milk for 


On a 10,000-lb.-vat basis the increased curd 
yield goes to 420 lbs., with three vats it goes 
to 1,260 lbs. Three vats give a four-vat yield! 


Plant capacity is increased 33.6, with no 
increase in manpower, no increase in overhead, 
no increase in size or number of vats! 


All this—plus a more uniform curd, a more 
tender curd besides. 


Want more facts? Write for free cottage 
cheese formula booklet. Land O’ Lakes Cream- 
eries, Inc., Minneapolis 13, Minn. 


a 








GET 4-VAT PRODUCTION FROM 3 VATS 








BONUS YIELD 


CHIVE COTTAGE CHEESE 


GET 2 EXTRA POUNDS OF CURD 
FOR EVERY 1 POUND OF DRY MILK ADDED 
10,0004 skim (8.8%, solids) = 1,250% dry curd 


10,000# skim (8.8°7 solids) + 2104 dry milk 

= 1,670# dry curd 

1,670# curd—1,250#4 curd =420# curd increase 
Ot enaw 

— we 33:6 increase in curd yield 

1,250 curd 


420# curd increase =2# curd increase per pound 
of dry milk added 


Land O' Lakes 


LOW HEAT SPRAY 


Dry Milk 


Pre-tested for starter activity 


DATE-NUT COTTAGE CHEESE 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, where 
he is associate professor, 
dairy manufactures. 








Test for rancidity 


Lactose content 


of milk 


Storing ice-cream 
bars 


Avoiding trouble 
with half and half 








Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


LACTOSE AND RANCIDITY 
IN MILK 


PROBLEM — Referring to your 
column in the American Milk 
Review and Milk Plant Monthly, 
would you please give me a 
simplified method for estimating 
the extent of rancidity in milk. 
Also, do you have a simplified 
method for estimating the per 
cent of lactose in milk. 


Thanking you for the great 
help which | have received from 
your columns in the past. 


J. J. H., Oklahoma 


ANSWER — There is no known 
method of estimating the lactose 
content of milk unless you mean 
by “estimate” its determination by 
chemical test. Many tests are avail- 
able for chemical determination but 
none are simple. The Fehling 
method, based on copper reduction, 
was the first; and it was refined 
later by Soxhlet. Even this refine- 
ment had faults and it is now used 
with Lane and Eynon tables for 
calculation of results. Description 
of the various tests are so lengthy 
that you are respectfully referred to 
the Association Official Agricultural 
Chemists (AOAC) volume describ- 
ing the methods in detail. This 
volume probably can be found in 
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your city library, or, certainly in the 
library of your local college. 


A favorite method in many dairy 
universities is the optical rotation 
method, using a saccharimeter, 
sometimes referred to as a_polari- 
meter. This method requires rather 
expensive apparatus but is other- 
wise comparatively simple. It is 
described in the AOAC methods 
and in Mojonnier and Troy: The 
Technical Control of Dairy Prod- 
ucts. A colorimetric test is also 
available and fully described in the 
latter text mentioned. 

Lactose varies little in milk. 
Tocher gives the variations as 2.7 
to 5.5 per cent, but further states 
that 80 per cent of cows give milk 
with a lactose percentage between 
four and five per cent. Koenig gives 
the minimum as 2.11 per cent and 
the maximum as 6.12 per cent. Far- 
rington and Woll, in America, 
places the minimum and maximum 
at 3.5 and 6.00 per cent. The aver- 
age, according to Babcock, is 4.88 
per cent. 

Rancidity is due usually to the 
hydrolysis of the lower fats in but- 
terfat, such as butyrin, caproin, ca- 
prylin, etc. as a result of enzymic 
action. The free acids released are 
particularly objectionable. Rancid- 
ity is often confused with tallowi- 
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NEW OUTSTANDING 
ANIMATED DISPLAY 


THAT POURS 
ENDLESSLY 





Easy to install—Light weight— 
Plugs in any 110 volt AC outlet 


— Use your own cartons 

Here’s the newest, most fascinating and best 
attention-getting animated display ever de- 
vised. The Magic-Flo display produces the 
illusion of your chocolate milk carton suspend- 
ed in air pouring an endless flow of liquid. 
Curiosity ranges from complete bafflement 
to amazement. 







P.O. BOX 691 MILWAUKEE, WIS. 


HILLSIDE, N.J. SAN FRANCISCO, CALIF. 


AUTHORIZED DISTRIBUTOR FOR MAGIC-FLO ANIMATED DISPLAY 


Write No. 81 on Reader Service Card 


October, 1959 


COMPANY 

















bey Muiby 
6” x 6” x 14” space. 


Sell customers on sight in supermarkets 
and keep them sold when they taste your 
chocolate milk or drink made with Johnston 
Dairy Powder or Syrup. After all, you can’t 
make the finest unless you use the best — 
and only Johnston makes the best. 


eee Seen tae ee ree ee 


MAGIC-FLO 

Robert A. Johnston Co. 

4023 W. National Ave. 

Milwaukee, Wis. AMR 


Gentlemen: 
1 would like more information about the new 
Magic-Flo animated display. 


NAME 





ADDRESS 





city STATE 
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ness. Rancidity is properly consid- 
ered the result of hydrolysis of fat, 
while the latter is the result of oxi- 
dation. While lipase is chiefly to 
blame for rancidity, the presence 
of Pseudomonas fluorescens can be 
a causative agent. Richmonds Dairy 
Chemistry states that the presence 
of free fatty acids to a greater ex- 
tent than indicated by five ml. of 
N/10 acid per 100 grams indicates 
rancidity has begun. 


The Kreis test is used in the 
United States to determine rancid- 
ity. To make the test, add to a large 
test tube, containing 10 ml. of fat, 
10 ml. of concentrated hydrochloric 
acid, stopper with a clean rubber 
stopper and shake well for 30 se- 
conds. Add 10 ml. of a 0.1 per cent 
solution of phloroglucinol in anhy- 
drons C. P. ether. Shake and allow 
the tube to stand until the fat 
separates. Hydrolysis, or rancidity, 
has begun when a blue to pink to 
red color develops in the acid mix- 
ture. Intensity of color is roughly 
proportional to the degree of chem- 
ical change. 


The American Milk Review for 
February, 1959, page 119, carried 
an ad by Meyer-Blanke Company, 
Laboratory Division, St. Louis, Mis- 
souri, listing Nu-Rancidity Test kit 
for sale by their company. This is 
supposed to give a value for amount 
of rancidity in a sample. 


STORAGE FOR ICE CREAM BARS 


PROBLEM—We are confronted 
with a problem on the storage 
of novelties which consist of 
chocolate coated (50 per cent 
chocolate) ice milk product with 
high serum solids. These are 
packed in ordinary cardboard 
cartons with a sleeve-like cover 
made of a glazed type paper. 


The point we are trying to 
determine is the life or length 
of time the product should be 
carried in storage, what are 
the recommended temperatures, 
and are these susceptible to 
picking up odor that may be in 
the room? We have been in- 
formed that the product should 
not be kept more than 60 and 
at the very outside 90 days, and 
that the type of containers used 
are not proper and that they 
should have a foil wrapper. 


We would appreciate your 
giving us your opinion on the 
above by return mail. 

W.L.D., Missouri 


ANSWER-There are two points 
in your letter concerning the stor- 
age of novelties which are not clear 
but might have an effect on the 
reply to the question you ask. You 
do not state if this is an ice cream 
or ice milk bar which is covered 
with 50 per cent chocolate. Do you 
mean bar chocolate which contains 


Me Ace Dn~ARY 





fyhS' 
“Good heavens 
you’re beginning to chedd!” 


Barnes, 


50 per cent cocoa fat? Secondly, 
do you place unwrapped bars in 
a cardboard carton with no other 
protection from than the 
sleeve-like cover of glazed paper? 


odors 


Thirty days storage is a reason- 
able length of time for storing bars. 
Sixty days is the limit and they 
should never be stored this long 
except in cases of emergency. An 
ice cream bar 
from a 


can absorb odors 
the chocolate 
coated bar is less susceptible to 
flavor absorption than ordinary ice 
cream. Where the bar is protected 
by either a cellophane or foil 
wrapper, the chances of its absorb- 
ing odors is slight. Of the two 
types of wrappers, the foil is the 
better. 


room, but 


Cellophane is satisfactory 
except that the paper is not readily 
conformable to the shape of the 
bar or stick in the bar. Because of 
this, it is not as satisfactory in 
machines that dispense ice cream 
bars. Ice cream bars should be 
stored at least at 10° below 0° F., 
but 15 to 20° F. 
much better. 


below zero is 
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TROUBLE WITH HALF AND HALF 


PROBLEM — I! always read 
with a great deal of interest 
your articles in the American 
Milk Review on problems other 
processors have. | too am having 
difficulty in maintaining a con- 
stant high quality half and half, 
cereal and coffee cream. This 
product is packaged in paper 
cartons. My problem is that at 
times | have particles of cream 
plug adhering to the sides near 
the top of the carton after sev- 
eral days or about a week after 
it is processed. Not having a real 
big business on this item, | make 
it only once a week, which is 
probably not often enough. 


The customers’ complaints are 
that it is sour, which it is not. 
However, oily fat particles ap- 
pear in coffee, and | am wonder- 
ing if it is due to faulty homog- 
enization. | thought it might be 
the homogenizer valves, so in- 
stead of having them re-ground 
| ordered a set of new valves, 
but the results are the same. 


We process all Guernsey 
Grade A milk and our plate 
counts are under 3,000 with the 
exception of a time or two when 
they reached 10,000. Milk is 
separated and standardized by 
DeLaval Tri Process cold milk 
bowl at a temperature of 40° 
to 42° F. | perhaps should add 
we standardize the half and half 
to 12 per cent B. F. from fresh 
separated cream with five per 
cent milk and not cream added 
to skim milk. 


| pasteurize at 150° F. for 
39 minutes and homogenize at 
1,000 pounds p.s.i. at pasteur- 
ization temperature, the homog- 
enizer has a three way valve at 
the discharge side so all of the 
product is bypassed until the 
proper pressure is attained. 


This product has been the first 
run to eliminate any possibility 
of encountering the mixing of 
different products in the line 
which may some times cause 
cream plug or small particles of 
fat. There is gentle agitation, 
and same is kept at a minimum. 
There is no evidence of air leaks 
from homogenizer to surge vat 
from which | pump with positive 
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Quality ...the best economy of all 


What’s she buying? the milk, the carton, or the looks? 


Give her the chance and she’!] buy all 
three. She wants the milk, she likes 
the carton, and she prefers to buy the 
good looks that come from the expert 
use of a wax designed for the job. 

Every day, dairymen and carton 
makers coat millions of cartons with 
patented Sunoco dairy waxes that 
assure brighter finishes, even over-all 
coatings... flake-resistance . . . leak- 
prevention . . . happier customers! 

Prove to yourself the quality of 


patented Sunoco dairy waxes. Try 
Dairyseal for regular coating opera- 
tions, or Polyseal for the extra 
strength and acid resistance of a 
plastic-blended wax. Available in 
60-pound cartons, 1000- and 2000- 
pound pallets, tank cars, and trucks. 
Call your Sun representative today, 
or write to SUN O1 Company, Phila- 
delphia 3, Pa. Dept. AK-10. 

In Canada: Sun Oil Company 
Limited, Toronto and Montreal. | 


MAKERS OF FAMOUS CUSTOM-BLENDED BLUE SUNOCO GASOLINES 
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CLEAN and 
STERILIZE 


in minutes --- 
not hours! 
With This 


(4 (3\ 101 by All New — 


DeLuxe Stainless Steel 









@ ITWASHES @ IT RINSES 
@ IT STERILIZES @ IT DEODORIZES 
@ IT PRE-HEATS @ IT PRE-COOLS 
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stepping on the gas pedal of your car 


Saves Work — Saves Money 

- - wherever Refuse Cans — Mixing 
Kettles — Stock Pots — Milk Cans — 
Insulated Carriers or any Large Con- 
tainers need cleaning and sterilizing — 
It does the job Faster, more thoroughly 
and with the greatest emphasis on San- 
itation — Pays for itself quickly. 

It permits the use of Hot Water, Cold 
Water and Steam — in any combination 
or sequence—Operates with either High 
or Low boiler pressures — Easily In- 
stalled with standard fittings. 


EXCLUSIVE 


Patented 3 Direction- 
al, Pressure Propel- 
led, Cyclonic Jet 
Spray Nozzle Scours 
And Sanitizes Every 
Minute Area In A 
Matter Of Minutes— 
It Is Truly Revolu- 
tionary! 

















Write for FREE Literature Kit AM-22 


Vacuum Can Co. 


19 S. HOYNE AVE CHICAGO 12, ILL. 
Write No. 84 on Reader Service Card 
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pump through plate cooler at 
40° F. Product is immediately 
placed in storage which runs 
mostly at 34° F., never higher 
than 38° F. The finished prod- 
uct has a negative coliform and 
nearly always below 3,000 plate 
count. We have pasteurized half 
and half in both atmospheric 
and vacuum vats and the ulti- 
mate results are the same. 


We assume the homogenizer 
gauge is correct as we have no 
trouble whatever with our ho- 
mogenized milk as concerns 
cream plug or spaghetti ring. 
So apparently the homogenizer 
is doing a good job. This is 
quite a lengthy letter, but 
wanted you to know just what 
procedure we are using. 


P. B., Nebraska 
ANSWER-It is difficult to pre- 


vent the trouble you are having 
with cream plug in half and half 
when it is held as long as a week. 
This is because of the thinness of 
the product. Of course, you gain by 
the increase in viscosity through 
holding, but you lose by decrease in 
quality of body and in the much 
higher bacteria count. While the 
trouble you are having is difficult 
to prevent, it may be helped to 
quite an extent by observing the 
following suggestions. 


The difficulty you are experienc- 
ing would seem to be caused pri- 
marily from partial churning of the 
half and half. It is especially likely 
to take place when the product is 
handled at the “churning tempera- 
tures” (50° F. to 80° F.). Cooling 
should be rapid, whether the sur- 
face type or internal tubular coolers 
are utilized. These cause least agi- 
tation. Cool the cream to below 
50° F. immediately after separa- 
tion and after pasteurization. Cool- 
ing in an upright vat with agitator 
or in a coil vat is too slow and 
causes too much turbulence. 


Partial churning is the result of 
destroying the normal emulsion of 
fat in milk. When this occurs, the 
masses of fat will melt in hot coffee 
forming small droplets of butter oil. 
The defect is known as “oiling off.” 
Many conditions such as the follow- 
ing may predispose the cream to 
this condition such as, excessive agi- 
tation before separation, separating 


at higher temperatures than 90° F., 
holding cream too long before sepa- 
ration, separation of richer cream 
than 45 per cent, not cooling cream 
immediately after separation, type 
of cooling, using pumps of too great 
capacity, holding cream at too high 
temperatures after processing. 


Homogenization procedures are 
important. Pass the cream through 
the homogenizer as soon as it is 
pasteurized and at the same tem- 
perature used for pasteurization. A 
temperature of 170° F. for 15 se- 
conds is suggested. A pressure of 
2,500 pounds is not too much, but 
examine the breaker ring for proper 
functioning. This acts as a second 
valve for breaking up clumps of fat 
globules formed by the higher pres- 
sures. The pressure, 2,500 pounds, 
is high for coffee and whipping 
cream but you will find it is not too 
high for half and half. The positive 
pump you are using will cause less 
agitation than a centrifugal. You 
are avoiding many of the causes of 
partial churning mentioned above, 
but somewhere in the processing 
you are partially churning the prod- 
uct. The “oiling off’ defect is the 
result of the same conditions caus- 
ing cream plug, allowed to become 
more pronounced. The plate counts 
of the product are excellent. 

The defect of fat ring in homog- 
enized milk has been shown to be 
the result of the collection of un- 
homogenized fat globules or poorly 
emulsified free fat at the top of the 
bottle or carton. This has been 
demonstrated by analysis of the 
“ring.” Heat shocking the milk 
within 72 hours after bottling 
hastens ring formation. When ho- 
mogenization pressures and temper- 
atures are raised, fat ring formation 
is decreased. When nonfat dry milk 
solids are added, fat ring formation 
is aided. The above applies to ho- 
mogenized milk; there is no reason 
to believe it does not apply to half 
and half. It is this agglomeration of 
fat globules in the fat ring which 
causes the oily fat droplets when 
the product is added to hot coffee. 
A good way to test the homogenizer 
efficiency is to test the bottom and 
top layers of half and half for fat 
content 24 hours or more after 
homogenization. Single stage ho- 
mogenization will yield a thicker 
half and half but double stage will 
vield a more uniform product. 
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Lactose, Edible—pure sugar from milk ll | 
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* |New! Improve 


. |SKIM MILK 
' |FLAVOR 


s at no extra cost 


| Now you can produce skim milk with 
d superior flavor, body and consumer 
ut acceptance. And you can gain this dis- 
e tinct competitive advantage at no 
‘increase in cost. Just add Lactose, 
0 Edible, during processing. 
e Lactose (pure milk sugar) eliminates 
the chalky, powdery taste and staleness 
often found in ordinary modified skim 
milk. It builds a definite new flavor 
g identity for your product. 
- Development of Lactose, Edible, is 
' another demonstration of Western’s 
e ' service to food products manufacturers. 
s This money-saving grade of milk sugar 
meets or exceeds your industry’s highest 
| purity and quality standards, thanks to 
; Western’s rigid manufacturing control. 
y Take a good look at Lactose. Send for 
e the facts and figures today. For complete 
a information, prices, product samples, 
and bulletins on Lactose, Edible, write 
our Technical Service, Department 26K. 


>. 
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| WESTERN 
CONDENSING COMPANY 









Appleton, Wisconsin 


WORLD-WIDE SUPPLIER 
OF HIGH-QUALITY MILK DERIVATIVES 
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Right 
or 
Wrong |_ 


in 


LABOR RELATIONS 


Can an Employee Be Fired for 
Insisting That He File a Griev- 
ance Before He Obeys a Fore- 
man’s Order? 


What Happened: 


When Frank Bruno was told to 
operate three machines, he pro- 
tested to his supervisor. “I’m only 
supposed to run two machines. I’ve 
never run three of them.” 


The foreman replied: “Bruno, 
there’s nothing in the contract that 





says you can’t run three machines. 
Now let’s get going. I have a rush 
job to get out.” 


But Bruno continued his argu- 
ment: “You know that the union 
and the company have a verbal 
understanding that no man in this 
department runs three machines.” 


“That’s a new one to me,” the 
foreman retorted. “Now let’s not 
waste time arguing. I’ve got the job 
to get out.” 

“Okay,” Bruno said. I'll work 
three machines but under protest. 
I'll file a grievance. Then I'll come 
back and work.” 


“If you do that, you may as well 
go home. You'll be through here,” 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review 
and Milk Plant Monthly,’ 92 Warren St., New 


York, N. Y. 


By LAWRENCE STESSIN 


and he 


was the foreman’s answer, 
walked away. 

Bruno went to get his shop stew- 
ard. When he returned there was 
another man on the machines and 
the foreman told Bruno that he was 
fired. When the case came before 
a three-man arbitration board the 
union maintained: 


1. Agreed, the foreman 
right. There was no limitation, 
verbal or otherwise, on the 
number of The 
worker was wrong in insisting 
that there was an “under-the- 
table” agreement. 


was 


machines. 


2. The foreman had a right to 
discipline Bruno, but the pen- 
alty The 
worker used poor judgment— 
but so did the supervisor by 
acting so hastily. 


was too. severe. 


The company backed up the su- 
pervisor’s decision. It maintained 
that this supervisor did what any 
other foreman would have done — 
insisted that the order by obeyed. 
When it was refused, he took the 
proper step — discharge for insub- 
ordination. The company further 
argued that if it allowed workers to 
be insubordinate, the whole struc- 
ture of discipline would collapse. 


Was The Company: 
RIGHT [] WRONG [) 


What an Arbitration Board 
ruled: “While the foreman has the 
unlimited and unquestioned right to 
discharge or discipline, such action 
must be for sufficient cause. Super- 
visors who wish to be respected 
must act with reason. When a man’s 


American 


job is involved—when a company’s 
investment in an employee is about 
to be lost—when future relationship 
between a management and its em- 
ployee is at stake, a supervisor is 
dealing with a very serious matter. 
He must realize that there are de- 
grees of disobedience. A man may 
quietly say that he doesn’t think he 
should follow an instruction be- 
cause of an agreement violation; he 
may become abusive or he may en- 
gage in open conflict with his super- 
visor. Each action may be classified 
as insubordination. But there is a 
difference. There was certainly a 
better way to settle this problem 
than through discharge. This was 
too severe. A two-week layoff with- 
out pay is sufficient.” 


Is a “Small” Theft Just Cause for 
Discharge? 








What Happened: 


Stealing and pilfering had be- 
come a problem. At one point the 
management discovered that a 
group of workers, including two 
supervisors, had stolen $14,000 
worth of company property. They 
were fired. But pilfering of small 
things continued. Small tools, fit- 
tings and parts kept disappearing. 

(Please Turn to Page 90) 
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Announcing a vital word in any dairyman’s dictionary: 


'Cirkal (sur’-kal) [mfr: Diamond Chem- 

_ icals] A new super chlorinated CIP 

cleaner for mechanical, circulation 

or spray cleaning. Dissolves quickly, 

rinses freely, non- 

" | foaming. Will not 

cause pumps to 

: bind, eliminates 

second-phase acid 

| cleaning of cold 

milk equipment. 

Works effectively 

in hardest water, 

deodorizes, leaves 

equipment hygien- 

ically clean. Called “best on mar- 
" | ket” by leading dairy processors. 
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CIRKAL 





For prompt delivery and technical information e 
ey 
ill call your Diamond dairy distributor: D iam Oo n d 
it- Cherry-Burrell Corporation Miller Chemical Company ®  - h e m i Cc al Ss 
g. t Meyer-Blanke Company The Monroe Food Machinery 
' The Miller Machi & Co., Inc. 
: Supply Co. The tustey Compeny DIAMOND ALKALI COMPANY, Cleveland 14, Ohio 
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America’s leading dairy firms are turning to 


HEIL FRIGID-LITE PLASTIC Pick-up and Transport Tanks | 


*FRIGID-LITE is a trademark of the Heil Co. 


Leading firms in the dairy industry are turn- 
ing more and more to Heil FRIGID-LITE 
plastic tanks because over-the-road perform- 
ance has proved their superiority. Today, hun- 
dreds of these tanks are hauling millions of 
gallons of milk and there has never been a 


The New way to haul milk is here 


structural failure! 


TWICE 
AS STRONG 


because plastic tanks 
are molded in one 
piece with Fiberglas, 
insulation core and 
stainless steel inner 
liner forming a sin- 
gle integral unit. 


88 








MUCH LIGHTER 


than even lightweight 
stainless steel — up 
to 10 percent lighter. 
You can haul hun- 
dreds of pounds 
more money-making 
payloads on every 
single trip. 





man soon . 


Heil FRIGID-LITE plastic units are 
available from stock in transport tanks 
from 4,200 to 5,800 gal.; in pick-up tanks 
from 1,500 to 2,000 gal. See your Heil 
. . start taking advantage of 
the years-ahead hauling efficiency of Heil 


FRIGID-LITE plastic tanks. 





SUPERB 
INSULATION 


never loses its effi- 
ciency because the 
molding process 
seals out all vapor 
and moisture, elim- 
inates all metal-to- 
metal contacts. 





LIFETIME BEAUTY 


because Heil FRIG- 
ID-LITE plastic 
can’t rot, rust or cor- 
rode... ever. Your 
Heil plastic tank will 
stay new looking for 
years to come. 








COSTS LESS 
TO MAINTAIN 


than any other type 





| 





of tank because it’s | 


tougher than ele- 
phant’s hide . . . can't 
be dented. You save 
extensive repair and 
maintenance dollars. 
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BEATRICE FOODS FOREMOST QUALITY CARRIERS 
Here are only a few of BORDEN CO. KRAFT SEALTEST 
the leading firms now CARNATION MARYLAND & VA. CO-OP STONEHOUSE TRUCKING 
° ‘ CENTRAL OKLA. MILK ASSOC. co. 
using Heil FRIGID-LITE PROD. ASSOC. MARYLAND CO-OP ASSOC. VAN ROMPAYE TRUCKING 
plastic tanks DAIRYLAND TRANSPORT CO. -H.L. & F. MC BRIDE co. 
DAIRYLEA O'DONELL TRANSPORT CO. 





N EW! RECTANGULAR PLASTIC PICK-UP TANK 


Here’s another tremendous advance in tank 
design from Heil . . . hundreds of pounds 
lighter than steel, yet costs no more! Gives 
you more strength than steel, more payload, 
lower center of gravity. Strong, flat sides 
and top are very effective in breaking up 
surge and reducing side sway when rounding 
curves with a partial load. Write for informa- 
tion on sizes from 1,800 to 3,000 gallons. 


THe HEIL co. 


Milwaukee 1, Wisconsin 


Stainless steel trailer- Stainless steel trailer- Stainless steel farm Cylindrical and rec- . . es baslle: 
ized farm bulk pick-up iend Gamepad telle beth sien tanks conquer cooling ond Factories: Milwaukee, Wis. * Hillside, N. J. * Lancaster, Pa. 
tanks storage tanks Cleveland, Ohio * Modesto, Calif. 


More milk goes to market in Heil tanks than all others combined! 
Write Nos. 88-89 on Reader Service Card 








RIGHT OR WRONG IN 
LABOR RELATIONS 
(Continued from Page 86) 


Finally the company put out a 
strong warning to employees—any- 
one caught taking anything that 
didn’t belong to him would be fired 
“forthwith.” X was caught taking 
some candy out of a broken vend- 
ing machine. He was promptly 
fired. He grieved: 


2. The vending machine was not 
the company’s property so it 
had no jurisdiction. 

3. I didn’t break the machine. I 
saw it was broken and saw no 
harm in helping myself to a 
couple of candy bars. 

The company said “stealing is 
stealing” and the cost of the loot is 
not a factor. Besides, the company 
added, we had warned everyone 











Was The Employee: 


RIGHT [| WRONG /) 


What Arbitrator Joseph Kla- 
mon ruled: “It is the responsibility 
of management to see that pilfer- 
ing, damage to equipment, ma- 
chines, etc. does not happen—but if 
it does happen, to take appropriate 
action. Taking candy out of a vend- 
ing machine is pilfering. The com- 
pany had brought to the attention 




















j nee 
1. The theft was so small that I that any stealing would be dealt of its employees that stealing, how- 
shouldn't be fired. with severely. ever slight, would be dealt with 
severely. The fact that the vending 
machine was not the property of ~<a 
° the company is not material. It was j 
: on company property. If the com- 
° pany viewed this act as being seri- 
Longer shelf life | vw, | meas or dra, the Ae 
Fe ongpcios neta trator should not interfere with the . = 
for your butter RT AORN IPT AE judgment. Grievance denied. 
4 of your dairy products longer! e 
and cottage cheese : . oi an BUYING PATTERNS IN 
° Easy to Install— AQUAFINE Electronic DELAWARE VALLEY te 
, 3 Sterilizer cuts right into your present water Of 1,062,000 families in the | 
wren they've senenes $ supply, has no moving parts and virtually no heavily populated Delaware Valley, 
with electronically : en ckenaptiine veecumees 993,000 had milk delivered to their 
Ne eas : ee = ie ™ eri og homes while 587,000 families pur- 
sterilized water : senate nineatia iit aiualtaaen chased milk at the store. Obviously 
: amram naeumiegs some families were using both 
° than 2¢. Costs as little as $595. Aquafine is . ” 
: saiaciasiiihtiadadaiaints aaa home delivery and store supplies. 
a : A product of Westinghouse Research These are epee of the family 
: buying habit facts revealed in a 
E study of food purchase patterns in 
the Delaware Valley. The study is 
a continuing project conducted for 
the Philadelphia Enquirer by the Qu 
research firm of Sindlinger & Com- ch 
pany, Inc. ry 
Statistics are based on 2,300 Al 
personal interviews. Projections fu 
showed the following breakdown 
of families buying dairy products: 
993,000 families, milk (home 
delivery); 
587,000 families, milk (store 
purchases); 
207,000 families, butter (home 
delivery); 
732,000 families, butter (store 
purchases); 
433,000 families, margarine; 
117,000 families, cottage 
cheese (home delivery); 
283,000 families, cottage t 
cheese (store purchases); 
paapwcgdhdbrnosisoad 47,000 families, ice cream ' 
WATER STERILIZER ‘ 
(home delivery); 
See what an Aquafine Electronic Sterilizer can do for you. G72000 tani, ico cooom 
. Ask your equipment dealer for a free 30-day demonstration or (store purchases). 
Write or phone Aquafine Corp., 1230 Sunset Blvd., Los Angeles 26, Calif., MAdison 5-1648 
Write No. 90 on Reader Service Card 
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—reports Thompson’s Honor Dairy of Washington, D.C. 
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vis _— check 7 te: a poe Dairy man i 
i chec >ight >kload ilk, jus od : 
ino beth teak. on te SR-4" iadicuter, Mane sas now we get .05% consistent accuracy 
fying glass facilitates accurate reading of scale. 


00 | Also available are automatic printers which with our new Baldwin SR-4° system” 


ons furnish weight printed on tape. 
wn When this leading dairy converted to bulk milk pick-up, all shipments had 
ts: to be accepted on a volumetric basis. Spot checks revealed errors in 


measurements as high as 342%. 


Then the company installed an SR-4" weighing system on one of its bulk 
tanks—four compact load cells (which come completely sealed against 
moisture) beneath the tank . . . and a precision indicator located at the re- 
ceiving station, almost a block away. Now each shipment is measured 
quickly and easily, as received, and with a consistent accuracy of .05% 
or better. 





SR-4* systems conform to the sealing requirements of the National Bureau 
of Weights and Measures. They are readily installed on existing facilities . . . 
are considerably less expensive than mechanical scales for multiple tank 
systems. No corrosion problems, wearing of parts, etc. 





Are you losing money through inaccurate measurement? Find out how 
‘ 2asily you can install a B-L-H SR-4® measuring system in your plant. Send 
Space is no object. SR-4® load cells are com- ya, | : “e a < . , ° : . . 
pact... support the entire weight of the tank, vod a booklet, “SR-4° Suggestions for the Dairy Industry.” Write 
but add only a few inches to its overall height. — 2. 





FIRST in force measurement 


BALDWIN - LIMA: HAMILTON 


Electronics & Instrumentation Division 
Waltham, Mass. 
SR-4® Strain Gages * Transducers * Testing Machines 
Write No. 91 on Reader Service Card 


onthly October, 1959 














92 


ADA Research Seeks to 
Answer Industry Problems 


PART OF the total research 
A program of the American 
Dairy Association is devoted 
to the development of additional 
information that may help answer 
some of the current questions in the 
fluid milk field. This is in recogni- 
tion of the key role that consumer 
reaction plays in greater sales of 
fluid milk and fluid milk products. 
How can feed and weed flavors 
be removed from market milk? How 
can the action of culture starters be 
speeded up to improve the palata- 
bility of fermented milk products 
such as buttermilk and cottage 
cheese? What part can nonfat milk 
solids play in adding nutrition and 
palatability to fluid milk? These are 
among the current product devel- 
opment investigations. 


Nutrition areas being investi- 
gated include the question of the 
relationship, if any, between high 
intake of milk and the formation of 
kidney stones in the human body 
and also the effect of milk drinking 
on athletic performance. 


Feed and Weed Flavors 


New methods of isolating and 
identifying feed flavor compounds 
are being developed in a project 
at North Carolina State College 
under the direction of Dr. L. W. 
Aurand. The study will include the 
analysis of different pasture crops, 
silage and hay crops as well as the 
milk produced on these various 
feeds. A third phase of this project 
will be devoted to determining 
methods for removing such flavors 
from milk without changing its fine 
natural flavor. 

Vacuum processing of milk is 
now used in many plants for stand- 
ardizing flavor in market milk. A 
project at the University of Ken- 
tucky, now in its second year, is 
providing scientific information as 
a guide to milk plants in applying 
the vacuum process for different 
feed and weed flavors. The project 
is under the direction of Dr. A. W. 
Rudnick, Jr. and Dr. T. R. Freeman. 


Another product development 
project is testing the possibilities 
for adding nonfat milk solids to all 


fluid milk products. Early findings 
indicate that, in addition to increas- 
ing nutritive value, palatability 
might also be improved and there- 
by increase consumption. This 3- 
year project at the University of 
Minnesota under the direction of 
Dr. S. T. Coulter is designed to 
help solve certain flavor and blend- 
ing problems. 

A taste panel study is in its 
second year at the University of 
Arizona to determine the market 
appeal of milk beverages as af- 
fected by fat and solids not fat 
content. J. S. Hillman and J. W. 
Stull are the project directors. 


Closer control of cultures in but- 
termilk and cottage cheese manu- 





THE NEED FOR RESEARCH 


In a lead editorial of the 
August issue of “Circulation” 
Magazine, the American 
Heart Association’s official 
journal, proper diet is de- 
scribed as the factor most apt 
to affect the onset of heart 
disease and atherosclerosis. 

“It appears easier,” the 
editorial states, “to change 
individual nutrition than her- 
edity,” or any of the other 
factors thought to be associ- 
ated with coronary complica- 
tions. Dietary factors, the 
editorial declares, are now 
generally considered to play 
a causative role in 
types of heart disease. 

The amount of fat in the 
daily diet, the editorial states, 
appears to have a key rela- 
tionship to elevated choles- 
terol levels and atherosclero- 
sis, the most common form of 
heart disease. 


various 


Best control is achieved, 
the editorial summarized, by 
reducing the over-all calories 
in the diet, including fewer 
fats, which “should be rich 
in linoleic and arachidonic 
acids,” such as are prevalent 
in corn oil. 
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facture is important to the quality 
and palatability of these fermented 
milk products. A 3-year project at 
North Carolina State College is de- 
signed to test new methods of stim- 
ulating starter activity and shorten- 
ing the process time. Project di- 
rector is Dr. Marvin L. Speck. 

After five years of basic research 
at Washington State College, the 
“Golding test” for nonfat solids in 
milk is now undergoing field trials. 
Devised by Dr. N. S. Golding, the 
new test is fast, easy to operate, 
accurate and relatively inexpensive. 
It holds promise of great usefulness 
for evaluating milk, both on the 
farm and in the dairy plant receiv- 
ing room. 

In nutrition research, fluid milk 
is under scientific scrutiny to pro- 
vide evidence in two areas of health 
significance. 


Kidney Stones 

Since milk is a major source of 
calcium in the diet, some physicians 
have questioned if a high milk 
intake might be involved in the 
formation of kidney stones. A pre- 
liminary study with experimental 
animals is underway in the depart- 
ment of Urology at Kings County 
Hospital in New York. Plans for 
further work include follow-up of 
leads with research on human sub- 
jects at the same institution. 


Some athletic coaches and work- 
ers in physical education have 
questions about the use of milk by 
athletes, especially on the day of 
competition. Dr. Dale O. Nelson, 
department of health and physical 
education, Utah State University, 
is directing a series of clinical 
studies and _ performance _ tests 
using different levels of milk con- 
sumption. 

“This group of fluid milk re- 
search projects,” comments Dr. D. 
H. Jacobsen, director of product 
and nutrition research for American 
Dairy Association,” forms an im- 
portant part of the total research 
program supported by the nation’s 
dairy farmers to strengthen their 
markets for milk and its products. 
Included in the total program are 
21 projects administered directly 
by the American Dairy Association 
and 12 projects administered by the 
National Dairy Council and sup- 
ported in part by American Dairy 
Association funds.” 
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MURPH 


A blue-ribbon winner and the finest 
all-around truck body made! It’s engi- 
neered to perform better .. . built to 
last longer . . . designed to meet indi- 


vidual customer requirements. 


Whether you operate one or more de- 
livery units, custom designed Murphy 
bodies will give you bive-ribbon serv- 
ice. . . With economies and profits 


never before possible. 


Murphy bodies are lightweight too . 

hundreds of pounds lighter than other 
truck bodies of comparable strength. 
This means hundreds of pounds EXTRA 
PAYLOAD each trip . . . adding to profits 
and saving maintenance and operating 


costs daily. 


CUSTOM-BUILT 
REFRIGERATED 
WHOLESALE 
MILK DELIVERY 






















> ™S> 





ot Fest on the nod... onguhene 


PHONE 7-1146 


If you prefer... order the truck chassis of your 
choice delivered direct to us at Wilson. Your driver 


can then pick up the finished job at our plant. 


MURPHY BODY WORKS, INC. 


310 HERRING AVENUE 


Write No. 93 on Reader Service Card 


October, 1959 


WILSON, NORTH CAROLINA 
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UNFAIR LABOR PRACTICES 
OF EMPLOYERS 
(Continued from Page 39) 

A Federal court set aside a 
National Labor Relations Board's 
order prohibiting the Enid Co-op- 
erative Creamery Association of 
Oklahoma from restraining or co- 
ercing its employees in the free 
exercise of their bargaining rights, 
and requiring the creamery to 
rescind a posted rule prohibiting 
any union discussion or activities. 
The order was set aside on the 





ground that the statute does not 
proscribe “free trade of ideas.” 
This notice, to which the Board 
excepted, stated as the purpose of 
the employer, “To maintain peace 
and harmony among our em- 
ployees.” That statement of policy 
was followed by, “We want our 
employees to know that it is not 
necessary to belong to any union 
to work for this association, neither 
is it necessary to refuse to belong 
to a union to work for this associ- 
ation. This is a question for each 





Koh Mmaslt (ods Me (ol-t-w-t-[od: Mm O10) i 
of Stainless Steel Sheet 





Example: In Type 302, an 18 gauge 36” x 120" 
sheet has a base price of 52¢ per pound. In sheets 
of this size, each .001" of thickness weighs 1.26 
pounds per sheet. Thus, each .001" of unnecessary 
thickness costs you at least 65.5¢ more per sheet. 


On the surface this may seem insignifi- 
cant, but it has a marked effect on the 
total price you pay for a given quantity 
of stainless steel sheet. With cost a 
factor, this can be important since 
stainless steel is purchased by weight. 

Using the above example, a mere 
.001” of unnecessary thickness costs 
you $20.76 more per ton. If you figure 
the maximum allowable gauge thickness 
variation of plus or minus (10%), you 
can readily see that the price you pay 
for overall sheet thickness could involve 
much needless cost. 


Washington Steel has the equipment 
and the experience to produce MICRO- 
ROLD stainless steel to tolerances much 
closer than standard industry toler- 
ances. Usually money can be saved by 
first selecting the minimum gauge that 
will serve the requirements of the appli- 
cation, and then specifying that the 
thickness be rolled to the light side of 
the gauge range. This specification in- 
volves no cost extra and is standard 
practice at Washington Steel. (If exact 
close tolerances must be guaranteed, 
there is a nominal additional charge.) 


Consult your nearest MicroRold Stainless Steel 
Distributor. He will gladly show you how to save 


money on your stainless steel purchases. 


Washington Steel Corporation 


10-C Woodland & Griffith Avenues 
Washington, Pa. 


Write No. 94 on Reader Service Card 
94 








employee to decide for himself 
without pressure or prejudice from 
the union or the employer.” 


In making this order, the Board 
had under consideration statements 
that had been made to employees 
by supervisory officials and workers 
during a union’s campaign to or- 
ganize that plant, that had appar- 
ently been made at random at the 
homes of employees or wherever 
employees had been met. 


They had been told that they 
would derive no benefit from the 
union, that their wages were higher 
than those paid in similar plants, 
that unionization might mean sal- 
ary reductions, and that a failure 
to pay union dues might effect their 
discharge. 

No Evidence of Coercion 

In setting aside this order the 
court said, “There is no evidence 
of any direct or subtle efforts of 
coercion. No one was led to be- 
lieve that membership in the union 
would affect his employment in any 
way and there is no evidence what- 
soever_ that 
union or 


membership in the 
membership activities 


prejudiced any employee. 


“The Act proscribes interference, 
restraint and coercion — it does not 
proscribe free trade in ideas. The 
3oard has a wide latitude in ap- 
praising facts and drawing infer- 
ences there‘rom. It has the primary 
responsibility for the administra- 
tion of the Act and to that end, 
the right and duty to determine 
whether unfair 


facts constitute 


labor practices. 

“But we, along with the Board, 
have the duty to balance the em- 
ployers inalienable right of 
speech and expression against the 
right of the employees to freedom 
of self organization. 


free 


“In that process we have said 
that so long as persuasion does not 
amount to coercion it is within the 
guarantee, but that when words of 
persuasion are uttered by one who 
holds the power of coercion, it is 
often difficult to attain the delicate 
balance between the two. 


“If, however, an employer has 
the right not only to inform but 
to persuade, he surely may tell an 
employee that in his judgment it 
would not be him 


to join a union if he also makes it 


beneficial for 
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KLENZADE "gREAKS THROUGH” With NEW TYPE 
CRYSTAL CLEAR CHLORINATED MANUAL DETERGENT 
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Chlorinated 


‘ why is Kicer-mor 
a DIFFERENT ? 


It's chlorinated with exclusive 
ym organic chlorine 


Contains no out-dated tri- 
sodium phosphate 
It sparkles . . . crystal clear 


. . « instantly soluble 
Exceptional water conditioner 


ot —will handle all water con- 
| ditions 

1e i Foam-stabilized with high wet- 
of ting speed 


Extraordinary detergency, yet 
ho moderately alkaline for hand 
use 





is P> 

te A 

as ASK TO SEE 

‘s : A KLENZADE 

“ | REPRESENTATIVE 





Write No. 95 on Reader Service Card 


October, 1959 
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A Remarkable NEW Product . . . with 
Even More Remarkable Properties 


Klenzade Chlorinated Kleer-Mor makes obsolete all chlorinated cleaners. 
New in conception . . . new in technology . . . new in approach 
chlorinated Kleer-Mor is based on the recent Klenzade-perfected princi- 
ple of the use of ORGANIC chlorine to fortify detergency. Out-dated 
basic phosphates have been entirely eliminated. Chlorinated Kleer-Mor 
will handle even the hardest of water supplies. For a revelation in speed, 
penetration, stability, and over-all cleaning power, use chlorinated Kleer- 
Mor. Packed in new, water-resistant light weight "KLENZ-PACK" with 
self-contained protective cover. Easily opened with teartape. Here is the 
first step in the new Klenzade total sanitation program that will enable 
you to process milk and dairy products of superior flavor and freshness 
with surprisingly low counts. Klenzade is aiming at a shelf-life of up to 3 
weeks or more. May we help YOU? 


KLENZADE PRODUCTS, INC., BELOIT, WISCONSIN 





KLENZADE PRODUCTS, INC., Beloit, Wisconsin 


(0 Please send further information on Klenzade chlorinated Kleer-Mor 
CD Please have representative call 
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Address 
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plain that such employee has a 
free choice without fear of reprisal.” 
Collective Bargaining 

In the shipping and receiving 
department of a New York em- 
ployer 18 of the 26 employees 
had signed membership application 
cards designating a union as their 
collective bargaining agent. 

Shortly afterwards, 12 of these 
employees told the general man- 
ager of the company that they, 
together with six other union mem- 
bers, had no wish to belong to a 
union if they could have an in- 
crease in their wages. Not only 
was the pay of these employees 
raised, as a consequence, but that 
of all the workers in the organ- 
ization. 


Charges of unfair labor practices 
were filed against the employer and 
ultimately the proceedings came for 
before the United States 
Supreme Court. In sustaining the 
order of the Board that the em- 
ployer had violated the statute in 
refusing to bargain with the union 
as a representative of these em- 
ployees, the Supreme Court said: 


review 


“The National Labor Relations 
Act makes it the duty of an em- 
ployer to bargain collectively with 
the chosen representatives of his 
employees. The obligation, being 
exclusive, exacts the negative duty 
to treat with no other. The em- 
ployer, by ignoring the union as 
the employees’ exclusive bargain- 
ing representative, by not negoti- 
ating with its employees concern- 
ing wages at a time when wage 
negotiations with the union were 
pending, and by inducing its em- 
ployees to abandon the union by 
promising them higher wages, vio- 
lated the Act which forbids inter- 
ference with the right of employees 
to bargain exclusively through rep- 


resentatives of their own choice. 


Violates Essential Principle 

It is a violation of the essential 
principle of collective bargaining 
and an infringement of the Act for 
the employer to disregard the bar- 
gaining representative by negoti- 
ating with individual employees, 
whether a majority or a minority, 
with respect to wages, hours and 
working conditions. 


“The statute guarantees to all 
employees the right to bargain col- 
lectively through their chosen rep- 
resentatives. Bargaining carried on 
by the employer directly with the 
employees, whether a minority or 
a majority, who have not revoked 
their designation of a bargaining 
agent, would be subversive of 
the mode of collective bargaining 
which the statute has ordained, as 
the Board, the collective body in 
this field, has found. Such conduct 
is, therefore, an interference with 
the rights guaranteed by and a 
violation of the Act.” 
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No Sunday Deliveries, Four 
Day Retail in New Jersey 


Supreme Court of 

New Jersey regulations govern- 

ing both wholesale and retail de- 

liveries of milk were modified in 

New Jersey. The announcement 

was made and became effective on 
September 1, 1959. 


N RESPONSE to objections 
from the 


The regulations concerned Sun- 
day deliveries for the most part, 
although they contained a 
provision limiting retail deliveries 
to four days a week. The Supreme 
Court's objections were concerned 
for the most part with apparent dis- 
criminatory provisions which re- 
sulted from attempts to apply the 
regulations to specific areas in the 
State rather than on a 
State-wide basis. 
remanded to the Office of Milk 
Industry. Hearings were held by 
the Director of the Office of Milk 
Industry. Just about all of the testi- 


also 


uniform 
The order was 


mony seemed to support the posi- 
tion that while the discrimination 
was not a practical problem and 
the regulations would work just as 
well on a Statewide basis as on an 
area basis, it would be wise to cor- 
rect them so that they satisfied the 
Supreme Court. Under the revised 
regulations no wholesale deliveries 
of milk are now permitted any- 
where within the State on Sunday 
between September 16 in any year 
and June 14 of the following year. 
The new ruling permits wholesale 
deliveries to be made on Sunday 
during the intervening summer sea- 
son period beginning June 15 thus 
meeting the week-end needs of dis- 
tributors serving the seashore and 
other resort areas, according to 
Floyd R. Hoffman, OMI director. 
The new regulations also restrict 
to four the maximum number of 
retail deliveries of milk during any 


week to any retail customer. No 
two retail deliveries to a single cus- 
tomer may be made the same day. 


Contracts which stipulate - daily 
deliveries by distributors to govern- 
ment agencies and hospitals must 
be submitted to OMI for approval 
before daily deliveries may be 
made. 

Under the regulations previously 
in effect, wholesale deliveries on 
Sunday were permitted only in the 
seashore areas of two southern 
counties and prohibited elsewhere 
in the state. 

These new regulations are the 
most recent in a long series of regu- 
lations that have attempted to cope 
with the problems that arise when 
the administration of an arbitrary 
political unit faces the pressures of 
an economic and social develop- 
ment that does not recognize the 
existence of political boundaries. 
Caught between the expansion of 
New York and Philadelphia metro- 
politan areas, New Jersey has 
moved from extreme regulation to 
no regulation at all back to regu- 
lation. 
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SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 
¢ Hermetically sealed 

© Ready to operate 





Cthfection filter discs | 


. a ” 
help PET get quality milk 
says Virgil Herrold, in charge of Quality Control and Production, 
Pet Milk Products, North Prairie, Wisconsin. 
"Perfection milk filters on the farm play an 
important part in controlling quality for our 
plant. 

"We are one of the few plants obtaining sedi- 
ment tests twice a month on bulk pickup. We 
find Perfection filters one of the best in- 
dicators to a producer of the kind of job 
he is doing to produce milk under sanitary 
conditions." ; 








billy walk-ins 


all-steel sectional construction 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


What about your quality control on the farm? Let us send 
free samples of any of the filters below to your patrons. Simply 
write to: 


SCHWARTZ MANUFACTURING CO. 
TWO RIVERS, WISCONSIN 


Perfection and Blue Streak Brands F é . F l 
Filter discs, squares, bags, tubes, 
rolls ond strips irst in l ters 
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Bally Case and Cooler Co., Bally, Pa. 


Get details—write Dept. AMR-10 for FREE book. 
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The Operation of 
CENTRIFUGAL PUMPS 


By R. F. HOLLAND and J. C. WHITE 


Tae pumps, as 


the name indicates, employ cen- 
trifugal force to move liquids from 
one point to another. In its sim- 
plest form this pump consists of a 
rotating impeller within a housing. 
Fluid is introduced at the center 
and the impeller accelerates it to 
high speed, throwing it out at the 
periphery. This creates a vacuum 
at the center and more liquid is 
drawn in. 

The characteristics of a centrif- 
ugal pump hinge heavily on the 
shape and design of the impeller 
and on its clearances within the 
casing. Reducing the length of the 
blades will reduce the time the fluid 
is exposed to centrifugal force and 
diminish the pump output. On the 









FILTER 


other hand, it is possible to con- 
struct these pumps with such close 
tolerances that at low pressures they 
approach the positive pump in con- 
stancy of delivery. When the speci- 
fications for a pumping job do not 
include metering or high pressures, 
a centrifugal pump is generally in- 
dicated. Since a high proportion of 
pump work in a milk plant falls in 
this category, operators can take 
advantage of the low cost, sim- 
plicity and long life embodied in 
these machines. In addition to the 
above features, centrifugals offer 
greater flexibility of output and a 
nonpulsating discharge. Variations 
in capacity may be secured by 
throttling the discharge by means 
of a valve. In fact, the discharge 
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Figure 1. When selecting a pump for a specific purpose, the 
head pressure, that is, the total pressure against which the 
pump and motor must operate, must be known. The calcula- 
tions in column 1 of the opposite page will determine total 
head on the pump diagrammed above when discharging 
10,000 pounds per hour into an open holding tank. 


American Milk Review and Milk Plant Monthly 


valve may be closed completely 
without building dangerous pres- 
sures or damaging pump or motor. 


Pumping cold pasteurized cream- 
line milk should be avoided if pos- 
sible. In the event such milk must 
be pumped, the capacity of the 
pump should be close to that of the 
filler so that throttling is unneces- 
sary, otherwise the cream line may 
be damaged. 


Choosing a Pump 

In selecting a pump for a specific 
purpose it is essential that the head 
pressure; that is, the total pressure 
against which the pump and motor 
must operate, be known. This cal- 
culation is relatively simple as illus- 
trated by Figure 1. 


The total head in a system is 
usually made up of the following 
factors: static head, velocity head, 
pressure head, and friction head, 
generally expressed in terms of feet. 


Static head is the difference in 
level between the original and final 
positions of the liquid. 


Velocity head is the force needed 
to put a fluid into motion. For most 
pump problems in milk plant work 
It should be 
calculated only when very large 
volumes are being handled. 


it can be ignored. 


Friction head is the force required 
to overcome the friction of pipe and 
fittings. It must always be con- 
sidered. Special tables are avail- 
able from which these figures may 
be obtained. 

Pressure head is the condition 
where a liquid is pumped into a 
receptacle under pressure, as_ in 
pumping water into a boiler. 
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Considering the arrangement in 
Figure 1, we would make the fol- 
lowing calculations to determine 
the total head on the pump when 
discharging 10,000 pounds per 
hour into an open holding tank. 


*1. 30 ft. (discharge head) 
minus 7 ft. (suction 


head) equals 23.00 ft. 


2. 3 p.s.i. (friction loss in 
filter) x 2.31 equals 
(Lbs. per sq. in. are 
converted to feet of 
water by multiplying 
by 2.31) 


6.93 ft. 


3. From table, friction loss 
of three 112” elbows 
equals 24’ tubing. To- 
tal feet of 12” pipe 
equals 95’ plus 24’ or 
119 ft. Friction loss in 
119 f. = 43x1.19 = 

Friction loss in one 2” 
elbow = 8’ of 2” tube. 
10° + 8 = 18’. Fric- 
tion loss is 1.11 x 18 = 


5.12 ft. 


.20 ft. 





Total head equals 35.25 ft. 





*Should the supply tank be located 7 
feet below the the level of the pump, this 
figure must be added to the discharge 
head and would be called the suction 
lift. 


Taking into consideration the 
capacity requirements and the total 
head against which the pump must 
work, the specifications for both 
pump and motor can be estab- 
lished. Most manufacturers provide 
charts or tables from which the 
proper unit can be selected when 
head and capacity are known. 


Pump charts and capacity data 
are generally based on tests with 
68°F. water having a specific grav- 
ity of approximately one. When 
liquids having widely different vis- 
cosities and specific gravities are 
to be pumped, precise informa- 
tion concerning them should be 
obtained. 


A centrifugal pump _ will lift 
water or similar liquids to a con- 
siderable height but the pump and 
suction line must be filled (primed) 
before pumping will begin. In 
practice the suction lift of a cen- 
trifugal should not exceed 10 feet. 
It is essential that a foot valve be 
installed on the suction line to pre- 
vent loss of prime if a lift exists. 
Gravity flow to the pump intake 
is the general practice. When the 
supply of the pump is elevated to 
provide a positive pressure head 
to the suction, the force so applied 


will be utilized by the pump. 


A Checklist for Centrifugal Pump Operation 


Because of their simplicity, centrifugal pumps are relatively 


trouble-free. 


When difficulties occur, they are easy to recognize. 


Here are some of the problems that may appear, with their pos- 


sible causes: 


1. Pump fails to deliver product 


( ) Pump not primed. 

( ) Speed too slow —Low vol- 
tage or slow speed motor 
may be the cause. 

( ) Impeller operating in the 
wrong direction. 

( ) Strainer or suction line clog- 
ged. 

( ) Too great a suction lift for 
the pump. 

( ) Greater total head than the 
pump can handle. 

( ) Impeller clogged. 


2. Pump not delivering to ca- 
pacity 

( ) Speed too slow. 

( ) Discharge head too great. 

( ) Suction line not airtight. 


The suction line should be as 
short as possible and all nonessen- 
tial elbows and line restrictions 
should be avoided. When a long 
suction line is mandatory, its size 
should be increased to keep fric- 
tion losses at a minimum. In any 
event, the suction pipe should never 
be smaller in diameter than the 
pump suction opening. A tapered 
reducer may be used when the suc- 
tion pipe is larger than the suction 
opening of the pump. The suction 
line should be so installed that air 
pockets cannot form in it. The pipe 
should be independently supported 
and should not put undue pressure 
on the pump. Joints in the suction 
line should be properly aligned so 
that no air leaks will occur. 

Most pump ratings are based on 
discharge lines of the same size as 
the pump outlet. If smaller dis- 
charge lines are installed, there will 
be an increase in friction head and 
a decrease in volume of product 
delivered. On the other hand, a 
larger discharge line will reduce 
the total head on the pump and 
a greater weight of product will 
be moved per minute. This in- 


( ) Too great a suction lift. 

( ) Damaged impeller, defective 
packing. 

( ) Impeller cut too short. 

(-)'Impeller or strainer clogged. 


3. Pump motor overloaded 

( )'Head too low —too much 
product being delivered. 

( ) Pump not designed for the 

; fluid being handled. 


{ ) Pump speed too high. 


4. Pump loses prime 


( ) Air leaks in suction line. 

( ) Large volume of air in liquid 
being pumped. 

( ) Air pockets in suction line. 

( ) Too great a suction lift. 

( ) Air leaks in packing or seals. 


creased volume may cause cavita- 
tion and vibration and may also 
overload the motor. 

Excessive elbows and _ bends 
should be avoided in discharge 
lines as well as suction lines be- 
cause of the friction losses involved. 
Where the number of fittings is 
great, the friction losses in them 
may exceed the friction in the pipe 
itself. The friction loss in ten 2-inch 
elbows is equal to that of 80 feet 
of 2-inch pipe. 


Foam 


The development of foam and 
the incorporation of air may create 
problems in the handling of many 
dairy products. 

Many a dairy operator has 
walked into the cooler in the morn- 
ing to find that, because of the re- 
lease of air, the level of milk in his 
bottles has dropped an inch over- 
night. 

It is, therefore, essential that suc- 
tion lines be kept airtight and that 
no restrictions, such as a throttling 
valve, be placed in the suction side. 
Sanitary seals should be maintained 
in good condition. 


















































HYDROMENT 


JOINT FILLER 


HYDROMENT JOINT FILLER 
improves new or old tile floors three 
ways: provides permanently tight 
joints; greatly increases resistance to 
the corrosive action of alkalies and 
bacteria; inhibits development of 
food acids. Non-toxic and odorless, 
HYDROMENT JOINT FILLER 
requires little maintenance. Avail- 
able in most wanted colors. Write 
for catalog. 
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FLORIDA: 


Farmers Ask State-Wide Price 
Control of Retail Milk 
A resolution adopted by the Flor- 
ida Dairy Farmers Federation asked 
the Florida State Milk Commission 
to issue a statewide order fixing 
minimum retail prices for milk. The 
federation’s taken at the 
conclusion of a protracted discus- 
sion of a milk price war in the 
Jacksonville area, followed rejec- 
tion by the milk commission of a 
proposal to place a floor on milk 
prices for a 30-day period in that 
area. 


action, 


The state agency met in Jackson- 
ville on September 15 and 16 to 
consider possible action in the price 
war, as well as other commission 
business. 


ILLINOIS: 
Centrai Area in State May 
Get Federal Market Order 

A hearing on proposed federal 
milk marketing orders was opened 
recently in Bloomington by the 
U. S. Department of Agriculture, 
whose marketing specialists testi- 
fied sufficient evidence had been 
found of “disorder in milk pricing” 
to justify the hearing. Expected to 
last more than a month, the hearing 
was called to determine whether 
the government should set a mini- 
mum farmer price for milk in a 
40-county central Illinois area cov- 
ering 23,000 square miles. 

USDA Examiner Clarence Gir- 
ard said the area under question 
was the largest ever proposed for 
federal milk price control. It in- 
cludes the cities of Bloomington, 
Champaign, Danville, Decatur, 
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Farmers Seek Retail Price Control 

Illinois Producers Want Federal Order 
Governor's Senate Ally Fights Control Body 
Nevada Wants Utah Milk to Meet Standards 


Galesburg, Kankakee, Peoria, 
Quincy, and Springfield. 

Some 30 attorneys representing 
the government, Pure Milk Associ- 
ation, the Farmers Cooperative, 
National Products Corp., 
Beatrice Foods, and the Borden 
Co., filed notices of intent to testify. 


Dairy 


Avery A. Vose, president of the 
Pure Milk Association, who claimed 
to speak for 14,000 dairy farmers, 
declared federal help was needed 
to assure farmers that they get ac- 
curate weights and tests for the 
milk they sell. 


NEVADA: 


Higher Standards Sought for 
Milk Coming from Utah 
A study which could lead to 
higher standards for Utah dairies 
shipping milk into Nevada has been 
undertaken by the Nevada State 
Health Department. The study was 
recommended by the Nevada State 
Dairy Commission, which asserted 
that all Utah dairies—not only 
those known to be shipping milk 
into Nevada — should comply with 
Nevada’s health standards. 
Wallace White, director of the 
Nevada State Health Department, 
said getting all dairies in Utah to 
comply with Nevada law would be 
quite a job. He did not disclose 
how he intended to accomplish this. 
White said there was evidence 
that some Utah dairies now ship- 
ping milk into Nevada are oper- 
ating in variance to Nevada health 
laws. Members of the dairy com- 
mission have scored a Utah system 
of “milk segregation” as impractical. 
Under the system, only those dairies 
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— known to be shipping milk into 
Nevada must comply with Nevada 
health laws. Milk destined for Nev- ; 
ada consumption is separated from 
ty other milk and processed to meet 
Nevada’s requirements. B 
MASSACHUSETTS: 
— Governor's Fight to End Control 
Body Carried to Legislature 
Governor Furcolo’s proposal for 
abolition of the Massachusetts Milk 
Control Commission and the trans- 
fer of its duties to the State Agri- 
culture Department was revived by 
the State Senate. The legislation 
had been killed earlier on the rec- 
ommendation of the Senate ways 
. and means committee. The move 
- to revive the bill was sponsored by 
Senator Edward C. Stone of Barn- 
ng stable, who then had it tabled. 
ci- 
4 as FRESH 
p., 
en Governor Signs Bill Prohibiting . 
Fy. Unfair Competition as the da WT TAS 
he Governor Blair signed into Mis- V 
ed souri law a bill designed to prohibit 
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ed listic practices in the sale and dis- . 
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he 
Pgh my ray 8e-e 7 Specially designed West Carrollton Genuine 
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= opposed by large operators. getting your product into the hands of the 
ih Blair said he regarded the pro- ultimate consumer with that original freshness. 
to posal as an attempt to give aid to They are non-toxic, odorless and grease resistant. 
es a depressed industry. While many 
on objections had been raised to the WEST CARROLLTON PARCHMENT COMPANY 
te bill, he noted it also had received Wert Canenen &%, Game P.O, Bes 3 
as wide support. SALES OFFICES 
te _ bad New York 13,99 Hudson St. © Chicago 6, 400 West Madison St. 
d The measure prohibits the sale Boston 10, 10 High St. 
ly and distribution of milk at less than ; 
Ik the cost of production or distribu- West Carrollton 
th tion, with intent to destroy competi- : : 
tion or create a monopoly. Cost is Serving the Food Industry Since 1896 
defined as the price paid for raw Parchment 
1e material plus the expense of doing : 
2 business, including labor, salaries, AUTOCLAVE PARCHMENT CELERYJRAPPERS LINERS FOR MEAT TINS POULTRY WRAPPERS 
rent, interest, depreciation, adver- BACON WRAPPERS CHEESE WRAPPERS RELEASE PARCHMENT 
v€ tising, transportation and_ other ones Wak mane RE BES ocala 
be items. a pa ass sete MASTER PARCHMENT WRAPPERS 
Ss. MEAT WRAPPERS TAMALE WRAPPERS 
. In the first court test of the con- BUTTER TUB. LINERS & SIBLET WRAPPERS annux can TRI-WRAP & DUO-WRAP 
| stitutionality of the controversial CIRCLES GREETING CARD FOR SMOKED MEATS 
Pp law, suit was filed by the Borden BUTTER WRAPPERS PARCHMENT ee VEGETABLE SHORTENING 
+ Company in Cole County Circuit CAKE DECORATORS LARD CARTON LINERS POULTRY BOX LINERS CARTON LINERS 
is Court. The action charged that SILICONE * MYCOBAN ° QUILON & DRY WAXED PARCHMENT 
ff most sections of the _Ratute are CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets. 
unconstitutional and void and asked ‘ toe ‘ ie 
on the court to bar State Agriculture : : cathe aa aim DE Pio age 
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Commissioner John Sam William- 
son and State Attorney General 
John M. Dalton from enforcing the 
law until the courts say whether it 
is constitutional. 

The firm said the act was un- 
constitutional, section by section, 
because it violated the right of free 
enterprise. Its petition said some 
of the company’s business practices 
can be considered valuable prop- 
erty rights that would be denied 
under provisions of the act. 

Predicted from many quarters, 
the legal action came just 13 days 
after the law’s effective date, Aug. 
29. Earlier, Williamson held a 
public hearing in which he sought 
recommendations from 
try. 


the indus- 
Instead, he received a mass 
of questions about the law’s inter- 
pretation. 

Borden that besides 
being unconstitutional the law was 
impossible to obey. The company 
charged it is void in that it is 
“vague, indefinite and impractical 
of application in demanding evalu- 
ation and ascertainment of cost by 
a standard which is beyond the 


skill ability of 


asserted 


and accountants 


using the most modern standard 
cost accounting techniques and 
science.” 


Sponsored by some independent 
dairies in outstate Missouri to pre- 
vent big dairies from invading their 
territories by cutting prices and of- 
fering special deals, the law pre- 
vents sales below cost, requires that 
any price set by a dairy must apply 
throughout its operating area, and 
prevents deals such as supplying 
the milk dispensers used in restau- 
rants or 
stores. 


signs used by grocery 


NEW YORK: 


Co-ops Advance Plan to Bring 
More Money to Members 


If a move by two New York co- 
operatives proves successful, dairy 
farmers in New Jersey, New York 
and Pennsylvania will be paid mil- 
lions of additional dollars for their 


milk. 


The Dairymen’s League and the 
Metropolitan Cooperative Milk Pro- 
ducers Bargaining Agency, two of 
the most powerful dairy producers 
organizations in the Northeast, sub- 


mitted a two-part proposal to the 
U. S. Department of Agriculture. 


It asked that the federally regu- 
lated price paid to 55,000 dairymen 
who supply the northern New 
Jersey-New York market area with 
fluid milk be tied directly to the 
price paid for similar milk in the 
usually higher Boston market, also 
federally regulated, and that a gov- 
ernment-recommended amendment 
to the New Jersey-New York fed- 
eral order, tying the price of fluid 
drinking milk produced in the three 
states to the Midwest condensery 
price, be vastly improved. 

Stanley H. 
of the league, asked reopening of 
last January’s public hearings on 
changes in the New Jersey-New 
York order to achieve the two ends. 


Benham, president 


Under the proposals, producers 
covered by the New Jersey-New 
York order would have benefited, 
during the July through October 
period, in the neighborhood of $6 
million compared to the price they 
would received under the 
amendment recommended by the 
Department of Agriculture. 


have 








The Patented Rolling Door Wakes the Difference 











ua NORTHAIR from 


IN A TRUCK BODY WITH 
CONVENTIONAL DOORS YOU: 
1) stop truck 
2) get out 
3) walk around to rear door 


4) open door, fastening or chaining it back 


5) return to cab 


6) back truck to position at dock, conveyor or building door 


7) get out 
8) walk around to rear door 
9) unload 

10) return to cab 


11) pull truck away to prepare to close door 


12) stop truck 
13) get out 
14) close door 


15) return to cab, ready to pull away— 
making a total of 15 separate steps 


Write. Wire 
or Phone Collect: 


ti 
eh 4, 


SOUTHWEST You Cae 
Save 11 Steps Each Time You Make a Delivery... 


Datrymen Preyer NORTHAIR TRUCK BODIES wcth “7hecr “7ime- Saving, Money- Sauing Doors 


IN A NORTHAIR TRUCK BODY 
WITH ROLLING DOORS YOU: 


1) back truck to position at dock, conveyor or building door 


2) get out 


3) open free-rolling door to desired position, unload, close 
free-rolling door 


4) return to cab, ready to pull away—making a total of only 
4 separate steps 












NOTE: 
DOOR OPENS 
AND CLOSES 
WITHOUT 
MOVING 
VEHICLE 


SOUPENW EST 
TRUCK BODY CO., INC. 


423 Lynch Street + PRospect 6-3784 «+ St. Louis 18, Mo. 


a 


-———_— 


| MULTIPLY THE 11 STEPS ON EACH CALL BY 


50 CALLS PER DAY AND YOU SEE THE AMAZ- 
ING SAVINGS YOU GET WITH NORTHAIR 
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During July, Benham said, the 
blend or uniform price received by 
dairymen under the order would 
have been 13 cents a hundred- 
weight higher; 11 cents higher for 
August; 26 cents for September; 
and 28 cents above the price esti- 
mated for October. 


The amendment tying the price 
to the Midwest condensery price, 
which was announced by the de- 
partment after the January hearing, 
drew widespread opposition, which 
resulted in postponement of its 
effective date. 


The department’s announcement 
of the postponement, however, 
made it clear that unless the coop- 
eratives submitted a new proposal 
for tying the New Jersey-New York 
price to the Midwest price, the rec- 
ommended amendment would ulti- 
mately become effective. 


NORTH CAROLINA: 


Distributor Charged with 
Violating Fair Trade Practices 


A suit was filed by the State Milk 
Commission against Sealtest South- 
ern Dairies for alleged violation of 
state fair trade practices in three 
North Carolina counties. The state 
agency requested an injunction to 
stop Sealtest from lending money 
to business firms and extending 
what the commission called “excep- 
tional credit” to prospective milk 
customers. Filed in Wake County 
Superior Court, the action named 
four incidents in Wake County, 15 
in Mecklenburg County and six in 
Forsyth County. 


VIRGINIA: 


Price Controls Suspended in 
Northern Part of State 


Retail milk controls in 
northern Virginia which had been 
in effect for 22 years were sus- 
pended by the State Milk Commis- 
sion. All milk prices in northern 
Virginia will now be the same as 
the prices in the District of Col- 
umbia and nearby Maryland. Con- 
sumers in northern Virginia had 
been paying 98 cents a gallon for 
homogenized, Vitamin D milk sold 
in super markets, grocery stores and 
retail milk outlets. Home delivery 
prices in Virginia were the same 
as those in the district and nearby 
Maryland. 


price 
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MID-STATES 


STITCHING WIRE 









ON 5-POUND CATCHWEIGHT 
THROW-AWAY METAL SPOOLS 
A proven high quality, smooth 
and fast-feeding stitching wire. 
Tested and approved by the 
PURE-PAK division of the EX- 
CELLO CORP. Furnished on 
















25 Ib. coils and coil 
holders are now avail- 
able for all gauges of 
round and flat stitch- 
ing wire. 











____ ALSO AVAILABLE ON 
WIRE SWIFT COIL HOLDERS 
The same proven high quality, 
smooth and fast-feeding stitching 
wire as furnished on the 5-pound 


“throw-away” metal spool. This 
new WIRE SWIFT coil holder 





FOR FAST, SMOOTH 
forefed Container stitching 


= 





5-pound catchweight “throw- 
away” metal spools in 20, 21, 
22 and 23 gauges of round wire, 
and 19x 21% flat wire. Galva- 
nized, tinned and liquor finishes. 
Packed 10 spools per shipping 
carton. 





uses an 8” diameter coil of ap- 
proximately 12 to 15 pounds. 
Longer runs... fewer stops... 
saves time... reduces costs. Fur- 
nished in 20, 21, 22 and 23 gauges 
of round wire. Galvanized, tinned 
and liquor finishes. 


MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE, INDIANA - 


JACKSONVILLE, FLORIDA 
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Jobbers Powerful Factor in 
Dairy Industry Development 


jobber to the distribution of 

dairy supplies and equipment 
as well as to the development of the 
dairy industry were emphasized by 
Max W. Cheney, president of the 
Braun Brush Company, in a recent 
interview. 


TT» CONTRIBUTIONS of the 


Reviewing the progress 
of the dairy industry on the occa- 
sion of his company’s 83rd _birth- 


day, Mr. Cheney described the 
work of the jobbers as “magnifi- 
cent.” 


“There have been many changes 
in the dairy industry 
83 years that our 
been in 


during the 
company has 
business, “Mr. Cheney 
said. “Indeed, change or progress 
has been a constant characteristic. 
In our field of brushes, for example, 
we have seen the shift from brushes 
made of animal and vegetable 
fibers to brushes made of synthetic 
fibers such as nylon. The changes 


have invariably been toward better 
methods of meeting the technical 
and human problems associated 
with the business of distributing 
milk. However, during all of these 
changes the problem of bridging 
the gap between the 
and customer 


manufacturer 
has remained. It is 
in providing a solution to this prob- 
lem that the jobber has performed 
some of his greatest services. 


“Changes in plant size and num- 
bers have had an effect on systems 
of distribution. These changes have 
brought intensified competition to 
milk processors and also to the 
distributors of dairy supplies and 
equipment. Nevertheless, whole- 
salers and their thousands of ag- 
gressive salesmen have done a 
magnificent job, not only for this 
company, but for all manufacturers 
of dairy supplies 
and for the 


and equipment 
industry as a 


dairy 





WE LCST TS Bm rRESH MILK | 


for you everywhere | an 





AUTOMATIC 





This new Jennings Milk Vendor is designed 
to sell milk out of doors in any location. No 
matter the weather, it will keep milk at the 
proper temperature . . . assuring a profitable 
operation with its extra large storage capac- 
ity . . . 70 half-gallons, 140 quarts or 198 
Canco half-pints. 


JENNINGS 


4303 West Lake Street 


Write No. 106 on Reader Service Card 


106 


NEW JENNINGS 1959 
OUTDOOR MILK VENDOR 


e Automatic Temperature Control 
e Vends 1 or 2 Flavors 
e Positive Slug Rejection 


WRITE, Wire, Phone today for 
complete details. 


COMPANY 


DIVISION OF HERSHEY MFG. CO. 


Chicago 24, Illinois 


MAnsfield 6-2612 
20 YEARS OF MILK VENDOR EXPERIENCE 
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Max W. Cheney, president 
of Braun Brush Company. 


whole. While the functions of job 
bers are knowledge, | 
believe that these functions are not 
considered as one 
rather as piecemeal services ren- 
dered as the occasion arises. Yet 
the task the jobbers accomplish 
every year is monumental. We wish 
to take this opportunity to salute 
them with a re-appraisal of their 
functions. 


common 


vast service but 


“Wholesalers provide the follow- 
ing services and perform the fol- 
lowing functions: 

With their sales 
wholesalers 


“(1) Coverage. 
force, cover every 
farmer, every dairy plant, everyone 
who is even remotely 
with the industry. This alone is 
a task that very few manufacturers 


concerned 


can afford to undertake by them- 
selves. 

“(2) Buy Large 
Wholesalers buy 


Sell Small. 
in large 
ties at the most economical prices 


quanti- 


and sell in small quantities at the 
most economical prices. They pass 


the savings on to the consumer. 
“(3) Selectivity. Wholesalers 
screen thousands of products yearly 
and, because they 
ness men, 


are good _ busi- 
they buy only the best 
products for each category of trade 
want thus assuring the consumers 
of top quality. 

“(4) Credit. Wholesalers often 
permit credit buying by the con- 
sumers. Because of the great book- 





keeping task involved it is a very it tapers off to a regulas taken from actual records and re- 





difficult for a manufacturer with volume. flect the impetus added by one of 
national sales to provide such a (3) At least two promotions a the promotions. They are impres- 
service. year, each run for two sive results. They can hold true for 

“(5) Warehousing. Wholesalers rounds, have proven best by other specialties or by-products if 
snieie tein ok cimadianeltes Condit experience. In other words, companies are alert to the advan- 
or pm close to the demand that a six-week promotion would tages offered by carefully planned 
dn Aden an olin continue for twelve consecu- and directed marketing and pro- 
impossible situation with manu- tive weeks. motional programs and take steps 


to institute them. 




















facturers. (4) Product promotions give 
“(6) Education. Wholesalers keep route men a lift from the It is important to remember also 
a ; mer routine boredom of merely that promotions can be tremen- 
up with new product and scientific ; Hip? : : 
developments in the field. They making deliveries of milk. dously successful without a large 
pass this information on to the The sales figures in Table I were volume of sales. The good will 
consumers as quickly as possible. 
“(7) Services. Salesmen from : 
wholesale organizations follow a 
schedule of regular calls on their alll IC; -|| all S 
customers. They handle complaints 
it on the spot and serve as sources 
/. of information in the development 
of improved and new products de- 
sired by their customers. 
job 
. 7 “For 83 years Braun Brush Com- 
not pany has been doing business with 
but | most of industry’s leading whole- 
ren- salers. We do not intend to stop 
Yet now. What suits the industry suits 
lish us. The wholesalers, who we serve, 
vish suit us fine. Our new catalog, for 
lhe example, has gone to more than 
heir 7500 wholesalers and their sales- 
: men. 
ow- | “As an economical method of 
fol- distributing the products of those 
companies that manufacture dairy 
we supplies and equipment and as the All stainless steel interiors have smooth, rounded internal corners and 
distributor of new ideas and new highly polished finish for easy cleaning and maximum sanitation. 
_ thoughts, the jobber has been a Portersville Farm Pick-up Tanks meet or exceed 3A sanitary stand- 
one powerful force in the constant ards. Tank design easily adaptable by Portersville to comply with 
ned ange rae any local regulation. 
e* progress of the dairy industry. 
ers Announcing Another Portersville iemnoneiant 
r MARKETING — THE RIGHT New Rear Vestibule 
HL. ARMA OF SALES Keeps Milk Samples Cooler 
’ : - : Pano &« 
sti. (Continued from Page 52) Teo stalalees stecl cemeartmente, 
ces thoughts concerning the promotion both with dust-tight doors and 
the programs as follows: smooth rounded corners for maxi- 
om mum sanitation. Milk Sample 
: (1) Quality novelty items, such Dipper and Sample Box in right 
as those used in the promo- compartment. Left compartment 
21s tions, represent 75-100 per contains pump and two 8 foot sec- 
rly cent added retail sales vol- tions of 1/4” plastic hose. 
Isi- ume over normal volume. Send your Request for Details Today . . . descriptive 
est (2) The value of the program is literature available on Farm Pick-up Tanks, Milk 
ide emphasized by the fact that Trailer Tanks, Storage Tanks, Cold Wall Storage Tanks. 
_ upon completion of the pro- 
motions there is a 2-8 per 
en cent sales volume increase on 
n- regular cartons for a period 
k- of ninety days, after which 
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‘onthly October, 1959 107 








NOTHING ELSE CUTS 
CLEANING COSTS 


LIKE THE ORIGINAL... 
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ia 
T ry the orzginal Kurly Kate 
metal sponge. Seehow itquickly 
and thoroughly wipes away the 
most stubborn dirt. Remember 
it will not splinter or rust — 
never cuts hands—never in- 
jures metal or plated surfaces, 
thus adding life to equipment. 
Then you'll know why the 
original Kurly Kate tops all 
metal sponges for satety— 


efficiency, economy and speed. 

Available in Stainless Steel 
Special Bronze 

Stainless Nickel Silver 


















“STAINLESS suarantee 

STEEL | Becrenioed tue 

BEST FOR DaiRy pmo 
EQUIPMENT 


Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, Ill. 
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TABLE 1: 


SALES RESULTS WITH SPECIALTY PRODUCT PROMOTIONS 


Regular Additional Per Cent 
Month Pkg. Unit Sales Premium Item Sales Increase 
Dairy “A” September 2,667 
October 2,660 1,820 68.4 
November 2,300 1,876 85.9 
December 2,300 716 31.1 
January 2,453 
Dairy “B’ September 8,000 
October 7,200 7,425 103.1 
November 6,800 6,150 90.4 
December 7,100 1,000 14.1 
January 7,410 
Dairy “C’ September 1,683 
October 1,656 1,668 100.7 
November 1,632 1,495 91.6 
December 1,584 921 58.1 
January 1,560 


created by offering a quality pre- 
mium with a quality product will 
insure customer satisfaction and go 
far toward making repeat users of 
trial buyers. 


Steady sales increases are being 
shown by another dairy specialty 
—sour cream —as the American 
public “discovers” new ways to use 
it. The big boost in its popularity is 
attributed to Arthur Godfrey’s aired 
suggestion for making a _ potato 
chip dip with sour cream and Lip- 
ton’s onion soup mix. Now dairies 
and chain stores are packing and 
promoting a similar dip and their 
marketing groups will provide the 
stimulus for steady sales progress. 


Extensive promotions of this 
touch of an 
experienced merchandising man. 
This is the job of the marketing 
director. He 


nature require the 


selects the proper 
markets or areas within a market 
most likely to respond to a mer- 
chandising push. He designs the 
program and puts it into operation. 


Regardless of the size of your 
company and whether or not steps 
have been taken to create a market- 
ing department headed by a quali- 
fied director, it is hoped that this 
article will stimulate thinking along 
that line for future planning. The 
specific examples of product pro- 
motions show how cooperation be- 
tween marketing specialists and 
sales can account for increased 
volume and pave the way for pub- 
lic acceptance of a new item. 


The dairy industry, in my opin- 
ion, is slated for more changes 
which will come at a faster pace, 
than most other major industries. 
Again and again it has been demon- 
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strated that sound management is 
the key to the problem of adjusting 
to changing times. The position of 
marketing director is a response to 
the sales challenge of our genera- 
tion. 

* 


THE PROBLEM OF WHEY 


(Continued from Page 44) 


producing this essential vitamin. It 
will be necessary to 
whether to use pure cultures or 
crude cultures and the type of sup- 
plementation needed in this aerobic 
fermentation. The vitamin has been 
obtained by Leviton and Hargrove 
(17) through 
using a 


determine 


microbial 
bacterium 


synthesis 
isolated 
cheese. Certain Streptomyces also 
produce this vitamin (18). Further 
research on this process using whey 
is planned in our Laboratory. 


from 


Gluconate. Another possible fer- 
mentation depends upon the struc- 
ture of lactose, which can yield 
glucose and galactose. 
possible, by 
conditions, to 


It may be 
establishing 

produce gluconic 
acid and galactose. The gluconic 
acid is recoverable as sodium glu- 
conate and may find application in 
the cleaning of dairy utensils. Thus, 
the dairy waste, whey, may give a 
product of value to the 
industry. 


proper 


dairy 


Enzymes. Various organisms pro- 
duce the enzyme, glucose oxidase. 
One practical use of this enzyme is 
in the preparation of dried egg 
whites (19). It destroys the traces 
of glucose in the egg and thus pre- 
vents browning during drying of 
the white product. Can this enzyme 
be produced also in the fermenta- 
tion of lactose? 
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The possibility of obtaining low- 
cost lactase from whey is being con- 
sidered by our group. This enzyme 
splits the lactose to glucose and 
galactose, sugars sweeter than lac- 
tose and more soluble. Lactose thus 
treated should find a use in ice 
cream, as it would not tend to 
crystallize. Currently, lactase is un- 
available in commercial quantities 
at reasonable prices. 

Various other enzymes may also 
be produced, depending upon 
whether yeast, molds or bacteria 
are used to convert or act upon the 
whey. 

Peroxide Studies. Of course, 
there is the problem of transporting 
the whey, in as natural a condition 
as possible, from the cheese manu- 
facturers to the central whey proc- 
essing plant. Miss Jasewicz of our 
Laboratory is investigating the use 
of the addition of small quantities 
of hydrogen peroxide to prevent 
spoilage of whey during shipment. 
Prior to processing the whey, the 
hydrogen peroxide is destroyed by 
the addition of catalase. Current 
investigations appear promising 
and microbial fermentations can 
be continued after such peroxide- 
catalase treatment. Similar studies 
have been reported on the treat- 
ment of milk for cheese (20). 


We are also conducting a study 
pertaining to the use of hydrogen 
peroxide as a source of oxygen in 
the growing of cells in whey, ampli- 
fying some preliminary work done 
by Dr. Wolnak of the Mid-West 
Laboratories, Chicago, along these 
lines. The possible applications are 
unknown at present. 


Yes, cheesemakers have a po- 
tentially valuable and renewable 
source of carbohydrate in the waste 
whey. Important uses might be de- 
veloped for whey or 
products. 


for whey 
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stainless steel 
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equipment 
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Pp 


Combination single 
compartment weigh 
can and dump tank. 


Round receiving or surge 


tank. Also available in 


rectangular and double 


compartment models 


7 


Balance tank 


DISTRIBUTORS — Write for Information 


Custom manufacturers of quality 
Stainless steel products since 1902. The 
Saucier diversified line of custom equip- 
ment manufactured to fit your present 
space limitations at prices asked for 
standard production models. Only the 
most modern, high quality, dependable 
stainless equipment bears the name 
Saucier. Call your dairy supply distrib- 
utor for complete information or write 
Chas. Saucier & Son, Inc., 2306 West 
Broadway, Minneapolis 11, Minnesota, 







Split construction two 
compartment weigh can 


Split construction two 
compartment dump tank 
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Chocolate Milk Consumption 
On the Upswing 


veys of dairy plant operators 
indicate that sales of chocolate 
milk drink so far 
this year on the rise. The 
Chocolate Milk Foundation reports 
that their informal surveys of dairy 


[veys of a REGIONAL sur- 


and _ chocolate 


are 


plant operators in various sections 
of the country indicate that dair- 
ies that do back the product with 
adequate promotion have enjoyed 
healthy sales increases. One Mid- 
west dairy reported that unit home 
delivery sales of dairy chocolate 
were running 4.68 per cent ahead 
of last year, while total unit sales 
were showing a 15.89 per cent 
gain. “The biggest part of this 
gain resulted from increased sales 
to schools this year,” he said. 
Many dairies, formerly indiffer- 
ent to chocolate milk, have become 
aware of its potential and are back- 








GOLD SEAL 


Milking Machine Inilations 


The Best Yet! 


@ Worn, cracked, porous rubber in- 
flations and tubing provide ideal 
sources for milk contamination —con- 
tributing to high bacteria count and 
off-flavor milk. 

You can assure uniformly Good Milk 
from your producers by supplying 
them with the new CROWN GOLD 
SEAL synthetic (black) inflations... 
non-blistering and long-lived or Crown 
Natural Rubber (red) inflations. 
Hundreds of Milk Plants throughout 
the U. S. and Canada are now pro- 
viding this service for their producers. 
GET THIS FREE BOOKLET: “How to get the 
yom — ee uae a 
the-farm testing and laboratory research 

. to help your producers deliver cleaner 


milk and as a valuable “‘assist’’ for your 
fieldmen. 55 


CROWN DAIRY SUPPLY COMPANY 
317 W. College Ave. Waukesha, Wis. 











ing the product with newspaper 
ads and in-store demonstrations. 

A drop in consumption of choc- 
olate milk took place between 1957 
and 1958 — from 4.1 to 3.6 quarts 
— according to the latest National 
Dairy Council study, entitled 
“How Americans Use Their Dairy 





Foods.” In 1958, Americans drank 
about 4 quarts of chocolate flav- 
ored nonfat milk per person an- 
nually, a figure which has remained 


constant over the past several 
years. 
Manufacturers of chocolate 


products for the dairy industry, 
queried by the American Milk 
Review and Milk Plant Monthly, 
have expressed varying attitudes 
regarding the NDC statistics. Some 
have indicated that their sales fig- 
ures do not parallel the decline, 
but the majority have been aware 
of a falling off in chocolate milk 
consumption. One chocolate sup- 
plier surmised that chocolate milk 
use is closer to 3.8 than 3.6 quarts 
per person. 

The suppliers speculate that the 
apparent decline of interest by 
consumers in dairy chocolate may 
be the result of some dairies 
“cheapening” the process to cut 
costs, using inferior milk products 
with off taste. “Chocolate drinks” 
with butterfat content may 
also have disillusioned the consum- 
ing public. Step up the quality of 
the product and then be sure your 
customers know about it, the sup- 
pliers advise. 


low 


Do-It-Yourself Promotion 
Another which may 
responsible for inroads into dairy 
sales may be the high-pressure pro- 
motion of syrups and powders such 
as Bosco, Nestle, Cocoa Marsh and 
others which permit the 
wife to make her own chocolate 
milk. The chocolate products man- 
ufacturers that the adver- 
tising and promotion programs for 
these store-bought powders and 


factor be 


house- 


noted 


syrups have been greatly stepped 
up and have been rewarded with 
a tremendous increase in sales to 
consumers. 


The vice-president of one large 
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chocolate manufacturing concern noting that dairies that do back LaBlanc, director of special services 
n pointed out that 1958 was a re- the product invariably are re for the Research Institute of Amer- 
cession year. “Chocolate milk and warded with sales increases. In- ica, and a veteran in the sales man- 
chocolate drink is sold extensively store demonstrations, where three- | agement and consultation fields. 
in factories,” he noted. “In 1958 ounce paper cups of dairy choc- Dr. William J. E. Crissy and Dr. 
the factories were not as busy, nor olate are sampled by customers, J. S. Schiff have again been named 
‘per did they employ as many people.” have in some instances produced to the faculty. 
” a ees as much as a 400 per cent in- a : ; ; 
— Another reason for lessened con- catia te: allie The course is open to all dairy 
957 sumption, he said, may be the " Ce sales personnel from the ice cream, 
arts shift from glass to paper by many Promotional material to help milk, cheese, dry milk and other 
eal dairies. “It has been our experi- dairies sell chocolate milk and segments of the industry. 
led ence that chocolate milk sales are chocolate drink are available from 
ees better when people can see the all of the firms supplying choc- Co-sponsoring the course with 
a product.” It is this supplier’s opin- olate products to the dairy in- ICMI and TAICM are the American 
his ion that in the stores chocolate dustry. Dry Milk Institute; Association of 
pa milk and chocolate drink are im- ° ice Croom Manufacturers of New 
ved pulse items. The package needs to ADVANCED SALES COURSE York State; Association of Ice 
cal either show the product or, through STARTS SECOND YEAR Cream Manufacturers of Pennsyl- 
package design, strongly suggest vania, New Jersey, Delaware; New 
-_ the product. The Advanced Sales Course de- England Association of Ice Cream 
try, All of the chocolate manufac- veloped last year under the direc- Manufacturers; New York State 
‘ilk turers queried expressed optimism tion of the Training Committee of Milk Distributors: and The Re- 
ly, about the future of dairy-prepared the International Association of en search Institute of America, Inc. 
des chocolate milk and chocolate drink, Cream Manufacturers starts its sec- : 
me an opinion that seems to be war- ond year with adore ama ‘ nennsete 6 Se ae 
fg. sted te the Choceiets Mak uled for November 9-13, 1959, at in the order they are received. To 
ne Foundation’s surveys of the trend the Sheraton-Ten Eyck Hotel in register or to obtain additional in- 
ie in sales so far this year. The Albany, New York. formation write the Ice Cream Mer- 
ilk Foundation has stressed the im- The course will again be un- chandising Institute, 1105 Barr 
up- portance of proper promotion, der the direction of Charles W. Building, Washington 6, D. C. 
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MILK CARTON DESIGN 
(Continued from Page 48) 


When they discovered the sums 
being spent on dispensers that 
would make tissues easy to use but 
would hide the package, they de- 
veloped boxes so pleasing in ap- 
pearance they didn’t need to be 
covered. This applies to milk, also. 
Today’s busy homemaker rarely 
uses the old-fashioned milk pitcher, 
but she is equally loath to display 
unattractive cartons. 


Present day milk packaging 
should take greater advantage of 
strengthened brand _ identification, 
a third major packaging function. 
Retail fluid milk sales, in contrast 
to most other foods, are made 
through a large number of fairly 
small companies. The company that 
takes advantage of strong brand 
identification, coupled with con- 
venience and _ attractiveness, will 
immediately be in a stronger com- 
petitive position by helping to pro- 
mote brand loyalty. 








Zinc-Kote Steel 
Model MS-1683 











16 qt. or 9 half gal. 


for paper cartons 
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@ for Machine Loading 


® for Less Leakers 

® Pinkerton Protected 
means Less Loss 

® Sturdiest Built 
for Longer Life 
Less Replacement 


C. E. ERICKSON COMPANY, INC. * DES MOINES 7, IOWA 
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Strong brand identification is im- 
perative to register the name of the 
dairy in the consumer's mind. This 
should be done in the most appeal- 
ing way possible so that it will 
generate brand loyalty and repeat 
sales for the dairy. 


This is most important for a 


staple product such as milk. 


One of the major problems which 
the designer has to solve in order 
to do this is to research and estab- 
lish the relationship between the 
proposed package and its field of 
competition. He must come forth 
with a design which contrasts and 
gives the package a distinctive 
personality so that it will stand out 
in the super market where most 
marketers have made a concerted 
effort to develop a package which 
cries “Buy me” in the most violent 
tone. Even so, the situation is not 
simple, for the product which 
screams for attention on the super 
market shelf can be in extremely 
bad taste on the dining room table. 
The problem is to design a package 
which incorporates harmony of 
sales attraction in the super market 
and style on the dining room table. 


In creating such a design, it is 
wise to construct a “family” format. 
This is necessary because the dairy 
usually sells a full line, in addition 
to milk, or skim, chocolate, butter- 
milk, cream and half and half. A 
family-type format provides a sales 
umbrella to these subordinate lines 
and offers a cross reference to the 
consumer when he is making his 
purchases. 

These, then are the major func- 
tions of the well-designed package, 
and are all taken into consideration 
during the design process. Some 
of the specific effects of updated 
packaging that can reasonably be 
expected are these: 

An increase in consumption 
because the carton would be on 
the table, readily available for 
“seconds.” 

A heightened brand loyalty for 
a dairy that provides an attractive 
carton, because its logo type as 
well as its over-all pleasing appear- 
ance would be able to repeat its 
sales message at every meal. 


An impressive advantage for the 
dairy over its competitors. 
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Promotion of brand distinction 
among distributors and retail 


dealers as well as consumers. 


As for cost, new containers need 
not cost any more to produce than 
those presently used; good design 
costs no more than bad. 


Finally, there comes an evalua- 
tion of what a good design is. It 
can be said that good design is one 
which sells in the stores and at 
the same time, one of which the 
consumer is proud. Development 
and market testing for every in- 
dividual package design is unique. 
That usually is done best by a 
professional designer. However, a 
good rule of thumb for measuring 
the success of your design is: “How 
does it look on your own dining 
room table?” 


TRUCK TALK 


(Continued From Page 54) 


can get these things for a_ cost 
lower than the other methods of 
operating these vehicles he will 
find truck leasing good for him. 


The other type of leasing that 
is enjoying a rapid growth is one 
that does not seem to be the pri- 
mary concern of the fleet operator. 
It is a problem for the treasurer 
or whoever the man is that has to 
raise the money when needed. 


With this type of leasing, called 
fleet operator 
specifies the type of truck he wants 
and he has the whole say about 
the truck. The only difference is 
that some one else pays the bill 
and holds title to the truck until 
such time as the vehicle is fully 
depreciated. At that time the leasor 
may sell the truck to the operator 
for a nominal sum or he may con- 


lease-finance, the 


tinue to lease it to him for a very 
small amount. 


For picking up the tab when 
the truck was bought, the leasee 
must pay interest and usually some 
sort of a service charge. If the 
operator can borrow money for the 
same rate as the leasor, the whole 
point of the thing becomes a little 
obscure. 


Does the dairy own its buildings 
or does it lease them? Does it own 


its own bottling and kindred equip- 


October, 1959 


lease them? Do 


you own your own house or do you 


ment or does it 
rent it? It seems to me that the 
reasons for leasing trucks on this 
basis would be exactly the same 


as the reasons for leasing other 


things. 

If the amount of money avail- 
able in the company till is adequate 
trucks 
along with the other things the 


to cover the cost of new 


company has to buy, it would seem 
best to buy the trucks. 


If the money is limited and new 


trucks are essential, lease-finance 
will provide new trucks at the time 
they are needed. It is simply a 
way of borrowing money without 
impairing the company credit pos- 


sibly needed for other purposes. 


There have been some pretty 
wild statements come out of public 
discussions on this subject lately, 


fleet 


better leave the subject to the ex- 


and I suspect that us men 


perts—the financial experts, | mean. 





was here... 


... gone, but not forgotten, Stillicious dairy chocolate 


leaves its happy sensation that says “‘more.’ 


, 


When the bottle’s empty, it’s “C’mon, Mom, let’s 


get more Stillicious now.” 


Supplying this steady demand makes extra profit for 
you. Talk to your Chocolate Products Man about it 


...or write 


CHOCOLATE PRODUCTS COMPANY 


Specialists in CHOCOLATE for more than 35 years! 
417 West Scott St., Chicago 10, Illinois 
741 Kohler St., Los Angeles 21, California 
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Federal Grand Jury Acts 
in Kansas City 


National Dairy Charged with Anti-Trust 


Violation in 


FIFTEEN count indictment 
against National Dairy Products 
Corporation has been returned by 
a federal grand jury sitting in 
Kansas City, Missouri. According 
to an announcement by U. S. At- 
torney General William P. Rogers, 
the indictment charges National 
Dairy with violating Section 1 of 
the Sherman Act and Section 3 of 
the Robinson-Patman Act. 


The violations charged were in 
connection with the company’s sale 
and distribution of milk in the 
Kansas City metropolitan area and 
in Sedalia, Lexington, Mexico, 
Glasgow, and Butler — all in Mis- 
souri. Paola-Osawatomie, Kansas 
was also included in area of ac- 
tivity. Raymond J. Wise, a vice- 
president and director of the cor- 
poration, was also named as a 
defendant in three counts of the 
indictment. 


Company Comment 

A spokesman for National Dairy 
Products Corporation, commenting 
on the charges, said, “We have not 
yet had a chance for thorough study 
of the indictment and have, there- 
fore, had no opportunity to con- 
sider particulars of the charges. 


“The company has served the 
Kansas City area for many years 
with dairy products under the Seal- 
test label. Its policy of conducting 
business fairly and selling quality 
products at an equitable price has 
not changed. 


“We are confident that we are 
in the right and will defend our 
position vigorously upon the trial 
of the case.” 


According to the indictment, op- 
erations of National Dairy’s Kansas 
City plant are under the direction 
of the Sealtest-Central Division. 
The indictment states that “Na- 
tional’s plant in Kansas City, Mis- 
souri has used two methods of 


distributing milk in the Missouri- 
Kansas area. The first method has 
been the sale of milk through its 
own employee drivers directly to 
stores and home delivery customers. 
This system has been employed 
primarily in the Greater Kansas 
City market. The other method has 
been the sale of milk in paper 
carton containers to independent 
distributors who in turn resell such 
milk to their own customers, using 
their own trucks, and their own 
warehousing and refrigerating fa- 
cilities. These distributors conduct 
their business for their own account 
and profit. Sales through distribu- 
tors have been made in numerous 
cities and towns in Kansas and 
Missouri, for the most part outside 
of the Greater Kansas City market 
but within the 
area.” 


Missouri-Kansas 


Sales Below Cost 


In six counts of the indictment, 
National is charged with violations 
of Section 1 of the Sherman Act 
by conspiring with its distributors 
in Sedalia, Lexington, Mexico, 
Glasgow, Butler and Paola-Osawa- 
tomie to fix the prices at which 
such distributors sell milk to their 
customers. It is also alleged in each 
of such counts that National “for 
extended periods of time, sold milk 
to National’s distributor below Na- 
tional’s cost,” and that the dis- 
tributor resold the milk to stores 
“at prices agreed upon with Na- 
tional for the purpose of restricting 
or eliminating the sale of milk by 
small dairies.” “Small 
defined as “any corporation, part- 


dairy” is 


nership, person, or persons bottling 
milk exclusively in Missouri or Kan- 
sas and whose sales are usually 
confined within a radius of forty 
or fifty miles of its bottling plant.” 


In six additional counts, National 
is charged with violations of Sec- 
tion 3 of the Robinson-Patman Act 
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15 Count Indictment 


by selling milk to its distributors 
in Sedalia, Lexington, Mexico, 
Glasgow, Butler and Paola-Osawa- 
tomie “at unreasonably low prices 
for the purpose of destroying com- 
petition.” In these counts of the 
indictment it is further alleged that 
National “utilized the advantages 
it possesses by reason of the fact 
that it operates in a great many 
different geographical localities in 
order to finance and subsidize a 
price war dairies 
selling milk in competition with it 
and its distributor.” 


against small 


Conspiracy on Prices 


The other three counts of the 
indictment relate to National’s ac- 
tivities in the Metropolitan Kansas 
City area. In two of such counts 
the indictment charges National 
and Raymond J. Wise with viola- 
tions of Section 1 of the Sherman 
Act by conspiring with “out-of- 
state dairies doing business in the 
Greater Kansas City market” to 
eliminate price competition in the 
sale of milk in that market. The 
indictment defines an “out-of-state 
dairy” as “any corporation other 
than National bottling and selling 
milk in the Greater Kansas City 
market whose milk is also regularly 
sold outside the States of Missouri 
and Kansas.” It is alleged that 
National, defendant Wise and the 
co-conspirator “out-of-state dairies” 
agreed to devise plans for depres- 
sing, stabilizing, and then increas- 
ing milk prices in the Greater 
Kansas City market and “to induce 
small dairies selling 
milk in glass gallon containers to 
raise their prices.” 


and coerce 


The remaining count of the in- 
dictment charges National and de- 
fendant Wise with violating Section 
3 of the Robinson-Patman Act by 
selling milk in the Kansas City 
market at unreasonably low prices 
for the purpose of destroying com- 
petition. 
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Acting Assistant Attorney Gen- 
eral Robert A. Bicks, head of the 
Antitrust Division, in commenting 
on the indictment, said: “The type 
of predatory and illegal conduct 
charged in this indictment is par- 
ticularly deplorable because its 
impact falls directly upon small 
businessmen. If the alleged preda- 
tory conditions long continued they 
would make it impossible for small 
competitors of the defendant to 
remain in business.” 


The Steed Committee, 
subcommittee of the House Com- 
mittee on Small Business, has been 
investigating competitive problems 
in Kansas City for some time. The 
probe was the result of complaints 


a special 


received from dealers in that dis- 
turbed market. 
grand jury action is a product of 
these investigations. Coming, as it 
does, on the heels of an FTC deci- 
sion exonerating National Dairy of 


Presumably the 


charges of unfair trade practices in 
the ice cream industry, the new 
indictment starts the legal pot boil- 


ing all over again. 


John Davis, American Seal-Kap, Active in DISA Affairs 


John C. Davis, former vice-presi- 
dent and director of the American 
Seal-Kap Corporation of New York, 
died on September 1 at his home 
in Rowayton, Connecticut. A long 
time friend and participant in the 
dairy industry, Mr. Davis was 
active in the National Association 
of Sanitary Milk Bottle Closure 
Manufacturers and the Dairy In- 
dustries Supply Association. He re- 
tired from business activity in Janu- 


ry, 1959. 


John Davis was a Harvard man, 
a fact which nobody in an industry 
closer to the cow college than the 
Ivy League, held against him. He 
left the parochialism of the “yard” 
far behind him in his climb to a 
position of stature and influence in 
the dairy industry. Big, hearty, 
keen of, mind and frank of speech 
he was a man to heed and a man to 





John C. Davis 


in his dooryard, the last time | 
visited there, 
ready for refinishing and the com- 


a mast from his boat 


ing of spring when the sea winds 
would blow once again. 

One remembers so many things 
about a friend when he takes leave, 
the conventions and the long talks 


and the ideas. But mostly one re- 
members an elevator in Chicago, a 
handshake and bluff, strong guy 
saying “John Davis, American Seal- 
There was a mast Kap.” 


remember. 


He was a sailor in his spare 
time, a real honest-to-goodness blue 


water skipper. 





October, 


Smooth, Havortul 
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By Buttermilk 


Want a proven idea for smooth-bodied, full- 
flavored buttermilk every time? 


Use nonfat dry milk to fortify serum solids 
to 11% or as the sole source of serum solids. 
You get a quality of buttermilk that is uni- 
formly high, with a flavor customers like. 


Enjoy the advantages of nonfat dry milk. It’s 
easy to use. Easy to store. Economical, too. 


Nonfat Dry Milk 


Get the facts Write Dept. AM-12 
AMERICAN DRY MILK INSTITUTE, INC. 
221 North LaSalle Street * Chicago 1, Ill. 
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ICE CREAM = 


LOADING — Tractors back trailer chassis 
under shipping containers or vans. 
retracted and 


porting legs are 
ready to go. 


Sup- 
load is 


IN TRANSIT — In states where regulations 
permit, shipping containers can be moved 
in tandem, dropped off at appropriate dis- 


tribution points. 


TRANSFER — Supported i ssiaiiline a. 


vans are raised from chassis. Original car- 
rier moves away leaving vans ready for 
next delivery step. 


SECONDARY DISTRIBUTION — Shipping 
containers can be picked up singly for 
local delivery to branch distribution point 
or to customer’s door. 


Portable “Shipping Containers’ Provide 


Mobile Distributing Branches 


Gvacrest and Meadow Gold 


are using a variation of the “piggy- 
back” shipping technique in mov- 
ing products from plant to branch 
distributing point. By employing 
truck bodies, or as they are known 
technically, “shipping containers,” 
that are equipped with lifts and 
legs which enable them to stand 
alone when separated from the 
mother tractor, the firms have, in 
effect, mobile storage and loading 
docks. 


The shipping container, that is 
the freight-carrying part of the 
body, has four legs with counter 
balance mechanism. These legs are 
mounted in recesses near the four 
corners of the box. When in use 
the legs extend out and down, 
supporting the container at a point 
higher than the bed of the truck 
on which it rests when in transit. 
A lift kit that consists of a hydraulic 
lift is 


trailer 


installed on the truck or 


chassis. The lift raises the 
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shipping container off the legs and 
lowers it to the chassis or raises 
it off the chassis so that when the 
legs take 
truck and pull out 
leaving the container behind. 


over the support, the 


chassis can 


Sealtest serves ten areas in cen- 
tral and western Michigan with 
20 refrigerated containers, two 
transport trains consisting of lift- 
equipped trucks and four wheel 
trailers and 10 local delivery chassis 
equipped with lifts. Each train 
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handles two containers. (Michigan 
laws require that the second con- 
tainer to be placed on a four wheel 
trailer, but in most states two or 
more containers are placed on a 
transport semi-trailer chassis.) 

Here is how Sealtest uses the 
equipment: Sealtest refrigerated 
containers are loaded at the central 
plant in Kalamazoo, with an assort- 
ment of about 
cream in each container. The trans- 
port train then takes the containers 


2500 gallons of ice 


to various cities in that area, drop- 
ping one container at a time at such 
cities as Grand Rapids, Lansing, 
Jackson, Holland, Hillsdale, Benton 
Harbor and others. 

The loaded container is ex- 
changed for an empty at each point 
by the transport train. The stand-by 
refrigeration equipment of the 
loaded container is plugged into 
an electrical outlet. Sometime later, 
the local route man, driving a lift- 
equipped chassis, will pick up the 
full container for door-to-door de- 
livery. 


Arrangements were made with 








STORE SALES OF FRESH 
MILK HOLD STEADY 
The percentage of fluid 

milk sold in grocery stores 

has remained relatively sta- 
ble for the last five years. 

This fact is brought out in 

the latest study of food ex- 

penditures, compiled by the 

Food Field Reporter. 

In 1958, store sales of fluid 
milk represented 26 per cent 
of the total market. During 
the five year period — 1954 
to 1959—this percentage 
was highest in 1957, when 
grocery store sales accounted 
for 27 per cent of the total 
milk sales. 

In 1954, store sales of milk 
accounted for 25 per cent; 
26 per cent of the total 
amount was attributed to 
store sales in 1955 and 1956. 

The total amount spent for 
fluid milk in 1958 was esti- 
mated at $6.44 billions, of 
which $1.67 
spent in grocery 


billions were 
stores. 











some 


local filling stations to use 
part of their property on which to 
park the containers on their stands 
in exchange for Sealtest fuel and 
preventive maintenance business. 


With this set-up, the 
to their op- 


company 
has added flexibility 
saved 


eration, centralized control, 


many non-productive hours and 


eliminated several local plants. 


This new operation also has cut 
out completely the time spent un- 
loading large refrigerated transport 
trailers and reloading delivery units. 
When a local driver arrives with 
his truck chassis, he can dismount 
his empty container, mount the full 
container and take off for delivery 
Sealtest The 


complete interchange of containers 


to local customers. 


requires only a few minutes. 


The equipment, known as “Mor- 
haul,” Moore- 


Handley Hardware Company of 


is manufactured by 


Birmingham, Alabama. The method 
was developed by the company as 
a solution to its own transportation 


problems. 








Closer to Pleasing Everybody w te enn 


INDUSTRY THAN ANY OTHER CASE EVER BUILT 


BARKER > 








No. 611-118 Six Oblong '2 Gallons Stacks 
with 9— 12 Gal. Paper Cases 


Top or Bottom Stacking 


WITH “STRAIGHT DOWN” JUG INSERTION 


BARKER 


Better Engineering 
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October, 


117 on Reader Service Card 
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Better Cases 


DUAL PURPOSE CASES FOR 


REGULAR OR AUTOMATED USE 


No other case has ever been so universally 
accepted . . . so universally used. The Barker 
No. 118 MP-DTR just about pleases everybody. 
In the two short years since its introduction, 
it has piled up amazing sales records. Dairy 
plants the nation over said “This is it! This is 
the case we have always wanted.” If any one 
case ever becomes the absolute standard 
throughout the entire industry now and in the 
years ahead, it will be the Barker ‘Double 
Top Ring”. Reasons: For a few pennies more 
per case you get from 6 to 8 years of service 
per case instead of 1 or 2 years. Side wires on 
the “DTR” can’t be bent in at top to jam or 
puncture cartons. Corners can’t be “kinked” in 
or collapsed because “2 in 1’ means two full 
strength corners — wire and sheet metal — built 
into one crash-proof unit. Before you buy any 
case, get the Barker facts. 
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No. 118 MP-DTR Double Top Ring Case 
PAT. APPLIED FOR 


Famous ‘‘Double Top Ring’’ with 
Double Strength ‘‘2 in 1°’ Corners 





GUARANTEED TO BE THE MOST 

TROUBLE-FREE CASE YET DE- 

SIGNED FOR CASE FILLERS 
AND STACKERS 
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New York’s Coliseum opposite Columbus Circle will house the 
Dairy and Foods Exposition from December 26 through 


January 3. 


200,000 Expected to Visit 
Dairy and Food Exposition 


N EXPECTED 200,000 New 

Yorkers and out-of-town vis- 

itors the 20,000 
square feet of food and food proc- 
essing exhibits on display at the 
citys new multi-million dollar 
Coliseum during the nine-day per- 
iod December 26, 1959 through 
January 3, 1960. With approxi- 
mately 100 exhibitors ranging from 
the 500-year-old French firm of 
Grand Marnier to the twentieth 
century's Howard Johnson, the 
show will bring together under one 
roof famous 


will see 


names and famous 


foods from all over the world. 


The show will be opened dur- 
ing the Christmas holiday season. 
Civic leaders drawn from religious 
and governmental groups will par- 
ticipate in the opening ceremonies. 
It is an independent show — that 
is, it is not affiliated with a specific 
industry organization — under the 
direction of Saul Krieg, veteran 
showman with 20 years of experi- 
ence in the business. Exhibits will 
be shown on the street level floor 
of the building with a variety of 
institutional displays on the mez- 
zanine. 

Some of the intriguing presenta- 
tions are: 


Ice Cream Parlor offered by H. 
Hicks & Sons, one of the nation’s 
oldest systems of quality ice cream 
parlors. The 800-foot exhibit will 
consist of a replica of the firm’s 
famous 49th Street store featuring 
ice cream sodas, milk shakes and 
sundaes. 

Cream and Pot Cheese display 
by Friendship Dairies showing the 
manufacturing operation in action. 

Ice Cream Manufacture will be 
the core of an exhibit put on by 
Dairy Corporation of America. 
This exhibit will show the actual 
manufacturing process and will be 
topped off by the distribution of 
samples. 


English Coffee Ice Cream Bars 
by Heath Candy Bar Company 
will serve to introduce a new 
product to the American market. 
Known for their English chocolate 
bars, the company is expanding 
into the ice cream bar field. 


Dairy Products, especially 
cheese, will be the high spot in 
a model super market shown by 
Daitch Crystal The ex- 
hibit will be displayed in the 
Country Fair section of the Expo- 
sition. 


Dairies. 


American 
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French Cooking, especially as it 
applies to dairy products, will be 
demonstrated by 
of France. Famed manufacturers 
of French cordials, the company 
will show how their products can 
be used in the preparation of 
crepe suzettes, omelets and other 
dishes built around dairy foods, 


srand Marnier 


A series of unique exhibits that 
combine historical development 
with modern achievement are be- 
ing prepared for showing on the 
mezzanine. These exhibits will 
range from an old-fashioned coun- 
try store to ultra modern 
Daitch-Shopwell super market; 
from an early American kitchen 
with iron range to the stainless 
steel and electric power of a con- 
temporary kitchen. 


an 


To pavement-bred people of the 
city as well as to the country born 
segment that swapped the rural 
for the urban life, the Country 
Fair in the main foyer will stimu- 
late new appreciations and revive 
old memories. Most appealing to 


The Army, Navy and Air Force, 
the U. S. Department of Agricul- 
ture and the U. S. Department of 
the Interior will have exhibits il- 
lustrating some of the work they 
are doing. The exhibits of the 
armed forces will show the tax- 
payers and the veterans — past, 
present and future —how food is 
handled on land, sea and air. 


Special Events 

Special events include a dem- 
onstration of cooking by some of 
the nation’s distinguished chefs, a 
Dairy Day designed to show con- 
sumers how to get the most in 
taste and nutrition out of dairy 
products and a_ recipe contest 
aimed at finding a prize recipe 
for cooking with milk. 


According to Mr. Krieg, the 
dates of the show, December 26 
to January 3, embrace a_ period 
when the potential for visitors to 
a show of this nature are at a max- 
imum. To the gourmet, to the 
housewife, to anybody interested 
in food, which includes just about 
everybody, the Dairy and Foods 
Exposition, from its vintage wines 
down to its pot cheese, will come 
very close to reaching the politi- 
cal ideal of something for every- 
body. 
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THE NEW LABOR LAW 
(Continued from Page 39) 


6. Limiting union organizational picketing to a 30- 
day period where it interferes with deliveries 
of goods or services and the union has not peti- 
tioned for an election, is expected to free more 
small dairies or other firms from harassment when 
their employees oppose joining a union, and the 


union realizes it must “stand up and be counted. 


7. Workers who belong to unions are given a 
strengthening of their rights, in the form of a 
“bill of rights” most of whose provisions are not 
expected to materially change the conduct of a 
majority of the unions dealing with dairies. The 
way is opened for rank-and-file member to be 
protected from penalty for asserting his rights, 
and for court action if he is wronged or an officer 
of his union commits a wrong act. Secret-ballot 
elections are required by locals at least every 
3 years, and nationally at least every 5 years, 
and procedures are defined for such elections. 


8. Reporting of Financial Affairs of each union 
annually with the Department of Labor, and 
heavy penalties set out for false reports, are 
expected to “keep union officers honest.” Em- 
ployers also are required to report all financial 
dealings involving the spending of money or 
gifts used to influence workers, and employers’ 
agents are also held to this provision. A few 
dairy contracts involve trusteeships, which are 
limited under the new law. Ex-convicts are 
barred from holding a union office for at least 
5 years, which surprisingly enough catches at 
least two persons who dealt with dairies before 
conviction. 


9. Permitting Strikers to Vote in a bargaining election 
held during a strike over wage matters is a provi- 
sion unions have sought since the Taft-Hartley 
law was passed. Under T-H, employers replaced 
economic strikers under certain conditions, a 
situation utilized several years ago in several 
dairy strikes, and more recently by dairy oper- 
ators who were producer cooperatives. The new 
law’s compromise is to give strikers replaced a 


12-month period in which to vote. 


MOST ICE CREAM USED WITHIN 
FOUR WEEKS OF MANUFACTURE 


Approximately 85 per cent of all packaged ice 
cream is in the hands of the consumer within four 
weeks after manufacturing. 

This was one of the results of a survey of a 
group of leading independent and chain ice cream 
plants made by Dr. Paul H. Tracy, professor of 
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If you now use, or plan to use automa- 
tion in your dairy bottling operation, 
check the superior features of the 
STODDARD-QUIRK all-wire crates, 
designed specifically for automatic cas- 
ing, stacking and destacking. 


Shown above are two outstanding 
STODDARD-QUIRK crates. The top 
crate was designed for Sealking twin- 
pack automatic casing. The illustration 
shows it in use at the Johnstown Sani- 
tary Dairy Company. The bottom crate 
has smooth contour dividers that cush- 
ion and protect glass bottles. Both crates 
are chromate coated for longer life... 
have continuous welded wire sides to re- 
duce weld failures... flat T-beam bottom 
wires for sturdy bottle support ... extra 
deep stacking rings for stable stacking. 


Poa Quith | 


MANUFACTURING COMPANY 





3383 E. Layton Ave., Cudahy, Wisconsin 
also Box 111, Clarendon, Ark. 
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Everything that contacts milk needs Lo-Bax 
treatment. 

Safe and dry, easy to use, Lo-Bax is the fast, 
economical chlorine bactericide for sanitizing dairy 
plant equipment, containers and potential 
danger spots. To suit your requirements, it 
comes as Lo-Bax Special and as 
LoBax-W (with wetting agent). 


Introduce your suppliers to Lo-Bax 
too... they’ll benefit and so will 
you. You can furnish them with 
the free samples and informative 
literature that Olin Mathieson 
will be glad to send you. Just 
write today. 


BT WERE] 


Lo-Bax® is a trademark 


LO-BAX 


OLIN MATHIESON CHEMICAL CORPORATION 
CHEMICALS DIVISION - BALTIMORE 3, MD. 
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Dairy Technology at the University of Illinois. The 
survey was part of a comprehensive research pro- 
gram being carried on at the University under the 
auspices of the Paraffined Carton Research Council. 


an association of packaging manufacturers. 


As if underscoring the fact of the quick move. | 
ment of packaged ice cream from plant to con- 
sumer, the ice cream plant executives, when asked 
the the placed 
greatest emphasis on the carton’s selling qualities 


to evaluate function of carton, 


—its ability to develop impulse sales. 
a 


TWO CHAMPS GREET EACH OTHER 


Miss Merrie Jule Barney, Burlington, Wis- 
consin, was crowned 1959 Alice in Dairy- 


land at the Wisconsin State Fair. Carl 
Huber, assistant plant manager at the Lake 
to Lake Dairy Cooperative cheese plant at 
Kiel, beams as she congratulates him on 
winning the Governor’s Sweepstakes Award 
at the Fair. Lake to Lake was honored for 
both its mild and aged natural ched- 
dar cheese. 


PRODUCTION OF COTTAGE CHEESE 
KEEPS RISING THROUGHOUT NATION 


the United 
States was 49,085,000 pounds, four per cent more 
than in July 1958, and 19 per cent higher than the 
1953-1957 the Output 


higher than in July 1958 in all regions except the 


Production of cottage cheese in 


average for month. was 


North Atlantic, where it decreased moderately. 


From June to July this year, curd production 
dropped three per cent, compared with a decline 
of two per cent at this time last year. Output was 
unchanged in the East North Central Region and 
larger in the South Central and Pacific. 


Creamed cottage cheese production of 
65,320,000 pounds represented an eight per cent 
increase over July 1958 and a 25 per cent increase 
over the 1953-1957 average for the month. Between 


June and July this year, creamed cottage cheese 
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production dipped one per cent. This was the same 


as the five-year average decrease for these months. 


Cottage cheese curd includes cottage, pot and 
bakers’ cheese with a milkfat content of less than 
four per cent. Creamed cottage cheese includes 


cheese with a milk-fat content of four to 19 per cent. 


COOPERATIVE ASKS ‘‘CORRECTIVE” BULK 
MILK PRICING PLAN OF USDA 


The Mutual Federation of Independent Coop- 
eratives will file a petition with the U. S. Depart- 
ment of Agriculture for a milk hearing calling for 
a plan of bulk milk pricing and handling that “is 
capable of greatly correcting” many problems asso- 


ciated with the rapidly growing bulk development. 


Mutual directors said their proposal included, 
among others, a rejection of a bulk pricing plan at 


the farm. 


Instead, they said, the “point of pricing would 
continue to be the mileage zone of the plant to 
which a tank pickup unit delivers its milk, with 
the plant in the highest price zone applying in 
cases where a tank pickup unit delivers to plants 


in two or more zones.” 


Bulk cooling of milk, described by many dairy 
industry experts as the most important development 
in farming in recent years, involves replacing of 
the 10-gallon container by a_ refrigerated bulk 
cooling and storage tank. Such milk is picked up 
through pumping equipment on specially equipped 
tank trucks. 

An upcoming hearing on the subject is slated 
for sometime in October. 


Mutual, in making its position known, said its 
action “should clarify and improve the application 
of Order 27 to the handling of farm bulk cooled 
milk,” adding that two other suggested amendments 
to the Order included: (1) Requiring the pooling of 
farm bulk tank pickup routes on the basis of “tank 
pickup units,” and (2) Require that milk received 
at the plant from bulk routes be on the basis of 
physical delivery of milk from tank truck into the 
plant. 


PRESIDENT SIGNS BILL PREVENTING 
SALES TAX ON OUT-OF-STATE FIRMS 


President Eisenhower signed a bill that would 
relieve from state levy, sales made of tangible 
goods in another state when no business connec- 
tion or qualification exists. 


“It is gratifying to report that the president 
has signed the bill,” said Robert H. North, execu- 
tive secretary of the International Association of 
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HERE'S HOWE! 


Get the jump on high costs 

with new HOWE Equipment 
Why delay modernization? Inevitable higher future 
costs bid far-sighted concerns that now is the time 
to replace old and worn equipment. Today, get the 
competitive advantage of new production efficiencies 

replace with Howe correctly-engineered re- 
frigeration components and systems. Early in your 
planning, consult Howe engineers . . . 47 years of 
specialization saves you time, dollars. Modernize 
your plant facilities now — here’s Howe! 
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RAPID FREEZE 
UNIT COOLER 





SHELL AND TUBE CONDENSERS 
AND COOLER 


EVAPORATIVE CONDENSERS 


How E: 


ICE MACHINE CO. 


2821 Montrose Avenue . Chicago 18, Illinois 
Distributors in Principal Cities @ Cable Address: HIMCO, Chicago 
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Sanitary Fittings and Valves? 
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Fittings for CIP 
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or take down lines, 
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yes, A-P-C provides you with everything 
you need. 


Unions — leakproof and 
highly efficient, too; the 
A-P-C Adjusto-Kwik 
Clamp with molded 

V- Gasket . 





Round Nut—with 
round flat gasket 
or moulded V-gasket. 





and quality-wise, A-P-C has everything 


Should you need special fittings or special 
utensils, it will pay you to consult with A-P-C 
engineers. They have everything, too! 


ALLOY PRODUCTS CORP. 


1065 Perkins Avenue @ Waukesha, Wisconsin 
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Ice Cream Manufacturers. “IAICM is glad to have 
been a part of the steering group that inaugurated 
the move to get Congressional relief after the 
Supreme Court decisions which would allow states 
to tax incomes of out-of-state concerns,” Mr. 
North declared. 


INVENTION OF BOTTLE MACHINE 
COMMEMORATED BY GLASS MAKER 


The man who made glass production one of 
this country’s first automated industries was honored 
September 3, 1959, at 34 plants of the Owens- 
Illinois Glass Company in 33 cities from coast 
to coast. 


Plaques commemorating the one hundredth 
anniversary of the birth of Michael J. Owens, whose 
automatic bottle blowing machine revolutionized the 
industry at the turn of the century, were hung 
almost simultaneously at the O-I installations. Short 
addresses were made by J. P. Levis, chairman, 
Owens-Illinois; John D. Biggers, chairman, Libbey- 
Owens Ford Glass Company and Harold Boeschen- 
stein, president, Owens-Corning Fiberglas Corp. 

Plaque-hanging ceremonies were set for Sep- 
tember 3 because it was the 56th anniversary of the 
founding of a company to market the new machine, 
the Owens Bottle Machine Company, the first com- 
pany to bear the Owens name, Mr. Levis said at 
the Toledo ceremonies. 


While working for Edward Drummond Libbey’s 
Libbey Glass Company in Toledo in 1903, Owens 
produced the first workable automatic bottle ma- 
chine. In short time the machine had developed 
to the stage that it could produce nearly 400,000 
bottles in 24 hours. This compared with about 18 
dozen that a blower and four assistants turned out 
in a 14-hour day. Many of Owens’ machines are 
still in use today. 


Other developments resulting from Owens’ 
machine — it had 10,000 parts and was one of the 
most complex machines man had invented up to 
then— were the elimination of child labor from 
glass plants and the mass production of interchange- 
able parts. 


UNION HOPES TO BOOST HOME 
SERVICE SALES BY ADVERTISING 


An advertising program in the Greater Detroit 
area has been started by the United Dairy Workers, 
Local 83 (AFL-CIO) in the hope that it can build 
up home delivery of milk and other dairy products. 

“We are starting this program because we are 
facing a decrease in hourly jobs at the same time 


that many of our members have been forced to 
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— purchase retail milk routes in the Detroit area,” 
ated Local 83 officials announced. 
the “Statistics indicate that per capita consumption 
ates of milk is tied closely to home delivery volume. 
Mr. Where home delivery is down, per capita consump- 
tion is down,” they added. 
i More than 500 members of the United Dairy 
Workers purchased their retail routes earlier this 
R year from Borden’s and Sealtest when the latter 
two companies indicated they were getting out of 
of | the retail business in Detroit. Including members 
red at the Twin Pines Dairy, an employee-owned coop- 
ns- erative, some 1,200 Local 83 members now own 
vast their retail routes. 
The 4,800-member local union said it is using 
dth radio (WJBK, Detroit) and weekly neighborhood 
ose | newspapers in the advertising campaign. In addi- 
the tion to promoting the convenience of home delivery 
ing of milk and other dairy products, some of the 
ort advertising matter will be used to acquaint the 
an, public with Local 83. The radio program is a pub- 
ey- lic service “bulletin board,” publicizing women’s 
en- church, and civic groups’ activities. 
In addition to the home delivery drivers, mem- mrt 
. ' : . i 
= bers of Local 83 are employed in the processing of 
he milk, ice cream and other dairy products in most 
ae, dairies in the Greater Detroit area. i 
m- Sn an OD } 
™ Jack O'Keefe is president of Local 83; George ANITIZING AGENT 
McLean, secretary-treasurer, and Steve Churan, vice 
: president. Headquarters are located at 15840 Second 
y's : 
: Blvd., Highland Park. 
ns 
1a- e : . . 
; Why experiment or take a chance with so gg 
ed phase of your business as proper sanitation when e 
00 DIPLOMATS AND DAIRY AMBASSADORS cost of using the best is only a few _— a day? In 
ROCCAL you are offered the original quaternary am- 
18 BREAK BREAD AT DSI LUNCHEON monium germicide. Made under strict laboratory control 
t . sins » and carrying the control number of one of the world’s 
qu Diplomats and “Dairy Ambassadors” shared leading pharmaceutical manufacturers, ROCCAL does a 
re the spotlight at the annual meeting luncheon of first-class sanitizing job every time! 
Dairy Society International at the Empress Hotel ROCCAL is a powerful germicide, yet in recommended 
: ian > dilutions it is non-poisonous, non-irritating to skin, vir- 
1s” in Miami Beach, Fla., Sunday, October 4. tually odorless and tasteless. 
he Featured speaker from the diplomatic corps In the dairy, ROCCAL can be used for every sanitizing 
t ‘ job. For tank trucks, weigh 
0 was S. G. Ramachandran, first secretary of the am ae tanks, pasteurizers, separators, 
m Indian Embassy. He talked of the dairy potential bottle filling and capping ma- 
; ‘ : y P DAIRY INDUSTRY chines, to keep walls and floors 
e- in India. Vo Santina: sanitary. 
@ MILKING ’ 

The Society's own “Dairy Ambassadors,” who ot oa Try ROCCAL for just one week 
| : cea in © COOLING TANKS and watch your bacteria counts 
ave undertaken overseas missions for the society © TANK TRUCKS go down... down... down! 
to further the search for new markets for dairy @ MILK CANS 

; @ WEIGH TANKS , level 
products, in which DSI is cooperating with the @ PASTEURIZERS Hard water tolerance leve 
Foreign Agricultural Service, reported on_ their © SOITLE PILLING 550 ppm without sequestrants 
it missions. L. Clifford Kenworthy, Meadow Gold ney (Official Test Method) 
S, Dairies, chief of mission at the DSI demonstration and TEAT WASH 
d of milk recombining and ice cream making at a 
S. New Delhi, India, U. S. Small Industries Fair, re- Sez P (4, . Z 
. counted his experiences. Frank Martin of Martin- one 
a a ee ncaa Indi: SUBSIDIARY OF STERLING DRUG INC 
e entury Farms showed color pictures rom ndia, 1480 Qeendeey, tow York 10, 0. ¥. 
" Pakistan, Burma and Thailand, demonstrating the voist dalle with: GRESRRIAGL. Ges. meek Entien Setin ak: Wii 
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3 : ; dairy possibilities in these countries. W. B. Callan i 
° . AC . , — . ; k cl 
Doering Versatile, Money Saving of the FAS and George W. Weigold, DSI Projects : exc! 
P sic : . and Technical Director, gave thumbnail sketches of | lab 
; acc ait ) : 
Simplified Maintenance Machines the projects around the world under the DSI-FAS tut 
ONE POUND market stimulation program which utilizes overseas the 
(NEW!) ELGIN PRINTER local currencies from the sale of PL 480 surplus by 
AND OVERWRAPPING agricultural products. 
A i er 
MACHINE The men who undertook missions under the 
program this year received the rank of “Dairy 
Ambassador” and an illuminated certificate marking 
this designation. 
a 
TRIBUTE TO DAIRY MONTH CHAIRMAN m 
—— be 
M 
ee / di 
| | 
ik 
This model is a high speed printing and overwrapping 1! 
machine that produces a new type package in addition to | 
the conventional parchment, glassine or foil wrap. 
The capacity of 4800 pounds per hour is about 25 per T 
cent greater than other similar machines. The machine com- Cc 
bines a Doering Patented Floating Platform Printer with tl 
Elgin Mfg. Company’s Overwrap machine especially made 
for this combination. Y 
The butter is extruded in a continuous ribbon on the 
floating extruder which automatically adjusts its speed to 1 
the Overwrapping machine. The print is accurately cut off 1 
and fed into the overwrapper. Each print is wrapped with 
the design centered by an electric eye device. The print is 1 
heat sealed on all three sides. : 
DOERING PATTY-PRINT MACHINES 
VACCURATE WEIGHTS v HIGH AUTOMATIC PRODUCTION 
VSHARPLY SEPARATED EMBOSSED PATTIES | | “EFFICIENT. LOW COST OPERATION George Bulkley, national chairman of the | 
VLOW MAINTENANCE 1959 June Dairy Month campaign, was 
MODEL presented a special plaque in appreciation 
aa for his services. Making the presentation 
was M. J. Framberger (left), general man- 
ager of the American Dairy Association 
which serves as June Dairy Month head- 
hi hi quarters. The award was made when the 
T k "400 the advisory board, representing the 13 organ- 
eg ‘ * izations which support the Dairy Month 
oF per og’ event, met to review 1959 activities and 
patties per hr. begin planning for 1960. 
.) _ONE-MAN ° 
~ OPERATION 
RADIOACTIVITY IN ST. LOUIS MILK 
For large plants Doering makes a 1200 
tb. per heer PATIY PRINTER, needing DECLINES SHARPLY IN THREE MONTHS 
only 2 operators. Good news for residents in the St. Louis area 
@ LABOR SAVING @ PATTIES CUT THROUGH is contained in the Quarterly Statement on Fallout 
@ STAINLESS CONSTRUCTION @ SANITARY , « ‘ . . — _ 
 SELF-SYNCHRONIZING @ DURABLE © DEPENDABLE by the U. S. Atomic Energy Commission. The level 
of Strontium 90 in milk for June was 11.2 micro- 
NEW HYDRAULIC CUTTER FOR BUTTER CUBES : ; ; fms 7 
microcuries per liter. This was a marked drop from 
Pre-euts euhes fer further gracing. ALL NEW POWER SOURCE May when it had been 34.6 micromicrocuries and 
Write for full information. from April when it had been 37.3 micromicrocuries. 
a a — » Public Healtl 
Cc. DOERING & SON, Inc. These values were compared by the Public Health 
1375 W. Lake Street - CHICAGO 7, ILLINOIS Service with a maximum permissible level of 80 
D © E R l N G micromicrocuries per liter. 
If the peak of radiostrontium 90 fallout has 
Rute Print; ie te ii ae passed, the levels of fallout may decrease during 
Suller rinting and Pac AGING < quipmcn the next few months. 
Write No. 124 on Reader Service Card 
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The Quarterly Report also notes that, using ion 


an 

ts : exchange techniques, it has been possible in the 
of laboratory to remove up to 94 per cent of the stron- 
\S tium from skim milk without loss of calcium from 


as the milk. Strontium may be removed from cream p t t *{@) ns G E a 


by a washing process. 





(Technical White Grease) 


* ” NEW ADDED PROTECTION 


SPREAD BETWEEN NEW YORK, maoedieerecnnccMaiigoats 
| CHICAGO PRICES GETS WIDER Non-Supportive to 
Pathogenic Bacterial 
The margin by which the New York price of or Mold Growth. 
N milk is steadily rising over the Chicago price has 


been noted by the Milk Dealers Association of 
Metropolitan New York. E. E. Vial, executive 
director of the Association, states that 1957 and 
1958 margins have been wider than ever and that 
1959 will see a continuation of this trend. This 
applies to both the blend and the Class I price. 
The blend price in New York has maintained a 
closer relationship to the blend price in Chicago 
than has the Class I price: 


















Margin N. Y. 
Year Chicago N.Y. over Chicago 
Class | 
1957 $3.86 $5.65 $1.78 
1958 3.72 5.59 1.87 
Blend ‘. 
1957 3.56 4.46 0.90 i % 
1958 3.40 4.44 1.04 y.S.P. MINERAL Oy | 
, ; : ! other USP Ingredien 
; The increasing disparity raises the Dcovemnaamn f SOLUTELY, TASTELE be: 
is this change permanent or temporary? This is one f we ODORLESS aid 
of the most important price problems affecting the E o Melting Point - Zerp bay 
milk industry in the Northeast, according to Mr. Vial. ont will not taint whey 
Implicit in the questioning is the concern over ' egming with toog 
the unsettling, even upheaving, effect that a con- products. 


impervious to water. 
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1940 1945 1950 1955 1958 
| Class | prices, New York and Chicago, 
1940-1958 (dollars per cwt. 3.5 milk). 
Free trial tube on request 
| tinuing widening between New York and Chicago 
prices may have on the price structure and the McGLAUGHLIN OIL co. 
stable relationships that have been so painstakingly GSTON AVE 
built between Federal Order 27 producers and 3750 E. LIVIN . 
distributors. P.O. BOX 3896 COLUMBUS 13, OHIO 
If the spread between New York and Chicago 
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MODERNIZING? 


Check 


FOR ALL YOUR NEEDS 


CONDENSERS 

PIPE COILS 

SHELL-ICE MAKERS 

VALVES & FITTINGS 

iCE RESERVE UNITS 

AIR HANDLING UNITS 

SHELL & TUBE COOLERS 

“ECLIPSE’’ COMPRESSORS 

HEAVY-DUTY COMPRESSORS 

QUICK-FREEZING SYSTEMS 

“INSTANT” WATER COOLERS 

MULTI-STAGE COMPRESSOR SYSTEMS 

LOW PRESSURE REFRIGERATION UNITS 

AUTOMATIC CONTROLS & DEFROSTING SYSTEMS 

COMPLETELY ENGINEERED SYSTEMS, 
DELIVERED AND INSTALLED 


~ 


EEEEEEBRBEERERRBE 


(4 


It is a proven fact that 
today's semi- and full- 
automatic equipment 
soon saves enough to 
pay for itself. 


Whatever the refrig- 
” eration requirements of 

ct Eom cng ee your plant—quick freer 
ing, ice making, cold 

storage, humidity control, 
low temperatures, con- 
densing, air conditioning, 
or any process cooling 
. . . Frick engineers will 
help you modernize your 
present system or design 
one to meet your needs. 








Frick Heavy-Duty Four Cylinder Frick refrigeration 
Compressors Can Be Adapted to equipment is world re- 
Handle Any Type of Refrigerant. nowned for a long 
trouble-free life of 
dependable operation. 
Many Frick compressors 
have been in operation 
for over 40 years. 


CALL your nearest Frick 
Branch or Distributor to- 
day. Or write direct to... 








Frick Shell-lce—Clear Solid Pieces a) *2 
of Curved Ice. Made Automatically, +. - awe 
Without Snow or Waste. avr ORO. PENNA. U.S. A. 
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[| | SC 


1940 “1945 “1950 ae am 1958 
Blend prices, New York and Chicago, 
1940-1958 (dollars per cwt. 3.5 milk). 


prices continues to widen (and there is every indi 
cation that it will—the 12-month period ending 
with May 1959 showing a $1.09 difference in the 
blend and $1.92 difference in the Class I price) it 
will become profitable for Midwest producers to 
lay the milk down in New York. Once it becomes 
profitable, the pressures will mount to remove barriers 
to the shipment of Midwest milk to the New York 
market. 


$1,000 AWARD FOR CHEESE RESEARCH 





The first Paul-Lewis Award in Cheese Re- 
search ($1,000 and a bronze plaque) was 
presented to Dr. Walter V. Price (center), 
University of Wisconsin, at the annual 
meeting of the American Dairy Science 
Association at Urbana, Illinois. Dr. B. H. 
Webb (right) read the citation and Paul 
Halmbacher (left) made the presentation. 


DAIRY REMEMBRANCE FUND LENDS 
MONEY TO DESERVING STUDENTS 


The Dairy Remembrance Fund has discontinued 
outright grants to worthy students and has begun 
a policy of long-term loans to those who could not 
complete their studies without help. A maximum 


of two per cent interest is charged with a credit 
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being applied when a high scholastic standing has 
been maintained. The principal and interest become 
payable in easy installments two years after the 
completion of studies, provided the borrower remains 
in active connection with the industry. 


Long term assistance loans of this type have 


been made to three students thus far. 


The Fund has other applications to consider, 
but is stymied in acting upon them because of a 
lack of funds to extend this greatly needed assistance. 
In fact, the Fund is in critical need of funds to 
carry on its educational projects in the dairy field, 
according to Cecil Dawson, president, and Robert 


Rosenbaum, secretary. 


BORDEN BUILDS INSTANT WHIPPED 
POTATO PLANT IN NORTH DAKOTA 


A new plant for the manufacture of instant 
whipped potatoes is in the planning stage at Grafton, 
North Dakota, according to Theodore G. Hofman, 
president of the Borden Foods Company. The plant 
will be geared to turn out nearly seven million 


pounds of instant whipped potato flakes per year. 


The new plant will help meet the heavily in- 
creased demand for this product, first introduced 
by Borden Foods on the national consumer market 
a little over a year ago, Mr. Hofman said. At present 
a plant in Hartland, Maine, is Borden’s only source 
of supply. 

The plant will be situated on a five-acre tract 
of land in Grafton, in the heart of the Red River 


Valley potato producing area. 


ADA ADOPTS 1960 MERCHANDISING 
PROGRAM AT ANNUAL MEETING 


Directors of the American Dairy Association 
reviewed and adopted promotion plans for 1960 
at their annual session in the Hotel Charlotte, Char- 
lotte, N. C., 


McKee announced. 


September 22, President Lyman D. 


He commented, “The association’s advertising, 
merchandising, research and public relations pro- 
grams for next year will offer the dairy industry 
new and outstanding sales and promotion ideas to 
enter the 1960's prepared for the tougher compe- 
tition but greater opportunities that are predicted 
for the next 10 to 15 years.” 


Promotion plans were submitted to representa- 
tives of dairy food distributors and retail food 
store operators last May for comments and _ sug- 


gestions. Shortly after this meeting the associa- 



























































Here is a Valve 
Designed Exclusively for YOU! 


CRACKED DISCS, 
WIRE DRAWING, 
EXPANSION 
and 
CONTRACTION 
PROBLEMS 


A resilient sealing ring and stainless steel piston replace 
the metal seat or disc found in the conventional valve, the 
cause of most valve troubles. The Strahman Valve seals 
itself as a cork seals a bottle. In throttling, the erosive action 
of the elements passing through the valve cannot have any 
effect on the sealing surfaces 


Strahman Steam and Water Valves are made of Bronze 
construction, with Stainless Steel Stem and Piston, assuring 
long life 


Write direct:for complete catalogue 


STRAHMAN VALVES, Inc. 


NICOLET AVE., FLORHAM PARK, N. J. 
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tion’s advertising-merchandising committee met to 
review the plans which were presented at the 
Charlotte meeting. 

In addition to the advertising and merchandis- 
ing plans, the directors considered 1960 programs 
for market, product and nutrition research, sup- 
port of educational programs and public rela- 
tions efforts. 

One of the highlights of the meeting was 
“Dairyfood Fair of 1960,” a 
film designed to carry the 1960 promotion pro- 
gram to every possible market in the country. 
Immediately after the Charlotte meeting, the asso- 


the presentation of 


ciation’s promotion extension staff, working with 
state unit managers, began presenting the filmed 
program in 53 major markets at meetings of dairy 
distributors, retail food store operators and restau- 
rant groups. 

. 


WORLD CHEESE PRODUCTION HAS 
RISEN BY 70% SINCE WAR’S END 
Cheese production in the world has risen by 
70 per cent since before the war and consumption 
of cheese has kept pace with production, according 
to the Food and Agriculture Organization of the 
United Nations. 
Production averaged 1,715,000 metric tons in 
the years from 1934 to 1938 in the 30 countries 


covered in the FAO survey, while the figure for 
1958 was 2,912,000. A metric ton is 2,204.6 pounds. 


Countries covered in the survey are Argentina, 
Australia, Austria, Belgium, Brazil, Canada, Chile, 
Denmark, Finland, Federal Republic of Germany, 
France, Greece, Honduras, Ireland, Italy, the Neth- 
erlands, New Zealand, Norway, Peru, Poland, Por- 
tugal, Spain, Sweden, Switzerland, the Union of 
South Africa, the USSR, the United Kingdom, Uru- 
guay and Venezuela. 

The five leading producers are the United 
States, France, Italy, the Federal Republic of Ger- 
many and the Netherlands. 

Cheese production in the United States more 
than doubled to 639,000 metric tons. 

European cheesemaking, on the average, rose 
by 50 per cent. Denmark more than tripled its 
output. 

According to the FAO survey, Norwegians 
were the most avid cheese-eaters, eating 8.9 kilo- 
grams per person per year. A kilogram equals 2.205 
pounds. Next come the Swiss who put away 8.5 
kilograms per person per year; then the French 
with eight kilograms. In this country, while 50 per 
cent more cheese is being eaten than before the 
war, the per capita consumption is still far below 
that in European countries. It is 3.5 kilograms per 
year. 
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Front View of PURE WATER COOLER (P.W.C.) 
installed at Salerno-Megowen’s large new baking 
plant at Niles, Illinois. 


THE KING ZEERO COMPANY 


NEW Combination PURE WATER 


COOLER and ICE BUILDER 


Gor INGREDIENT and WASH WATER 


APPLICATIONS 


Provides a Clear Odorless, Palatable, 


Cold Water Supply 


Equipped with self-contained activated carbon filter, 
which removes silt, algae and chlorine from city or well 
water supply. Cools water to 34 degrees Fahrenheit. 
Pure water is chilled by ice water - prevents freeze-ups. 
The ideal water for food processing needs, butter or 
cheese wash, dough water, poultry or produce chilling. 
or any application where good, cold, clean water is re- 
quired. Can be connected to present refrigerating ma- 
chines using ammonia, freon, or methy]-chloride. 

The Ice Builder side of the unit may be connected to 
secondary equipment designed for ice water cooling such 
as milk coolers, tanks, dough mixers, or air conditioning 
equipment. 

Write for Bulletin PWC 59. 


4300-14 W. Montrose Ave. 
Chicago 41, Ill. 


Manufacturers of Ice Builders - Ice Builder Cabinets - Ice Banks - Pure Water Coolers 
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COMING EVENTS 


Iowa Milk and Ice Cream Mfrs. Association—Annual 
meeting will be held October 25-27 at Savery 
Hotel, Des Moines, lowa. For information: J. H. 
Brockway, 908 Walnut Building, Des Moines. 


Western States Dairy Convention—Annual conven- 
tion will be held November 15-17 at Broadmoor 
Hotel, Colorado Springs, Colorado. For informa- 
tion: C. E. Dunlap, 955 llth St., Denver 4, Colo. 


Kentucky Dairy Manufacturing Conference—Will be 
held on University of Kentucky campus Nov. 
17-19. For information: A. W. Rudnick, Jr., Uni- 
versity of Kentucky, Lexington, Ky. 


Purdue University Dairy Fieldmen’s and Dairy Plant 
Operator’s Conferences—Will be held at Purdue 
University Nov. 17 and 18, respectively. Field- 
men’s programs include discussions on cow pools, 
mastitis and development of efficient medium 
and small dairy farms. Operator’s conference will 
consider investment in plant equipment, auto- 
mation and panel discussion of the antibiotic 
adulteration problem. For information: H. F. 
Ford, Dairy Department, Purdue University, 
Lafayette, Indiana. 


California Dairy Council; Dairy Institute of California 
and California Dairy Industry Board—Will meet 
Nov. 18-20 at Mission Inn, Riverside, California. 
For information: John M. Shea, California Dairy 
Council, 593 Market St., San Francisco, Calif. 


Washington State Dairy Foundation— Will meet 
November 18-20 at Chincook Hotel, Yakima. For 
information: A. F. Bird, 470 Skinner Building, 
Seattle 1, Wash. 


North Carolina Dairy Fieldmen and Sanitarians Con- 
ference—Will meet at North Carolina State Col- 
lege November 23-24. Trends affecting the dairy 
industry in the Southeast will be discussed. The 
group will tour the College Dairy Farm for a 
first-hand view of research facilities on sterile 
milk. For details, write: Division of College Ex- 
tension, Box 5125, State College Station, Raleigh. 


Wisconsin Milk and Ice Cream Products Association, 
Inc.—Will meet December 8-10 at Schroeder 
Hotel, Milwaukee, Wisconsin. For information: 
Burdette L. Fisher, 119 Monona Ave., Madison. 


Illinois Dairy Products Association—Will meet Dec. 
14-16, Conrad Hilton Hotel, Chicago. For infor- 
mation: M. G. Van Buskirk, 309 W. Jackson 
Blvd., Chicago, II1. 


National Dairy Council—Will hold annual meeting 
Jan. 25-27 at LaSalle Hotel, Chicago. For infor- 
mation: Milton Hult, 111 North Canal St., Chi- 
cago, Ill. 


Missouri Ice Cream and Milk Institute, Kansas Dairy 
Institute and Arkansas Dairy Products Associ- 
ation—Joint convention will be held February 
24-25, 1960 at Hotel Muehlebach, Kansas City, 
Mo. For information: W. H. E. Reid, Eckles Hall, 
Columbia, Mo. 





SHORT COURSES 





Texas Technological College: 


Dairy Industry Short Course—November 16-17. 
Latest developments in ice cream, milk and cot- 
tage cheese will be covered. Dr. V. H. Nielsen 
of Iowa State, Dr. W. M. Roberts of the Univer- 
sity of North Carolina and Rex Paxton of Suther- 
land Paper Co. will be among the featured speak- 
ers. For information, write: J. J. Willingham, 
Department of Dairy Industry, Texas Techno- 
logical College, Lubbock, Texas. 
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MORE PROFIT 
With Mayfair Products! 
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dies that snap oO" hold tight, 
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Light! 


Strong! PLASTIC CASE 


ideal for supplying schools 


and restaurants. Holds 30 
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pints oF 24 Purepak half 
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Automatic Batching Control 
Introduced by Toledo Scale 


NEW method for automatic 
batching control has been 
introduced by Toledo Scale, 
Division of Toledo Scale Corpora- 
tion. Referred to as “Batchboard” 
Remocon control, the method af- 
fords automatic presetting of un- 
limited numbers of batch _ for- 
mulas and control of entire batch- 


ing operations from a central re- 


mote location. 

Each “Batchboard” is approxi- 
mately 7” x 10” x2” and contains 
contact holes, each hole represent- 
ing a weight value. Plug wires 
are inserted into the appropriate 
holes to set up the desired batch 
weight of each ingredient for sin- 
gle or multiple scales. An_ indi- 
vidual “Batchboard” is used for 
each formula, and once the unit 
is wired, it can be used _ indefi- 
nitely without rewiring. Each unit 





is enclosed to prevent accidental 
change to the wiring. As many as 
20 ingredients can be controlled by 
one “Batchboard.” 


Each “Batchboard” is numbered, 
representing one specific formula. 
The overall operation of the 
“Batchboard” control system is 
simple. The operator turns the 
key-operated general power switch 
to “on,” and after a momentary 
delay, permitting the electronic 
components to reach a safe operat- 
ing temperature, the “Power On” 


pilot light is illuminated. The oper- 
ator then selects the desired 
“Batchboard” and inserts it into 
the receptacle on the control panel, 
When the “Batchboard” is inserted, 
a slight wiping action assures that 
the contacts make dust-free con- 
nection with the programming 
unit in the panel. To double-check 
that the correct “Batchboard” has 
been selected, the formula number 
is automatically displayed in bril- 
liant digital form on the panel. 


Multiple Batches 


If multiple batches of one 
“Batchboard” formula are to be 
delivered, the operator then selects 
the number of batches desired on 
the present batch counter. Any 
other standard Toledo proportion- 
control features can be integrated 
into a “Batchboard” Remocon sys- 
tem. Partial batch control allows 
a percentage of the present for- 
mula to be batched by merely set- 
ting a selector switch, without 
changing the master formula. Two- 
Speed Dribble Control is designed 
to reduce the rate of flow of mate- 
rial prior to the cutoff point, there- 
by affording more accurate final 
cutoff. 

Write 
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Waukesha Announces an 
Impressive List of New Items 


N EXTENSIVE list of new 

products has been intro- 

duced by the Waukesha 
Foundry Company. Waukesha 
will now offer a complete selec- 
tion of valves, fittings and tubing 
for both the industrial and sani- 
tary markets. 

The company’s existing pump 
line will also be widely diversi- 
fied. Several new industrial posi- 
tive displacement pumps have 
completed a three year field test 
and will be available in the near 
future. In addition, a new line of 
sanitary and industrial centrifugal 
pumps will be offered. Waukesha 
also advises that its recently intro- 
duced rubber impellered pump has 
received 3-A approval. 

The. new products will be sold 
through a select group of Wauke- 
sha jobber-distributors with repre- 
sentation from coast to coast. Four 
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Waukesha regional sales managers 
divide the country and work di- 
rectly with the jobber-distributor 
organization. 

Richard R. Wright, president of 
Waukesha Foundry Company, in- 
dicated this was the first step in 
the company’s plan to further ex- 
pand and diversify its present 
product line to reach the liquid 
handling industry. 


Waukesha’s research and metal- 
lurgical staff has recently added a 
ceramic type molding process. This 
the Shaw 
which allows for even closer tol- 


is known as Process, 
erances and better finishes on all 
corrosion-resistant castings. 
Waukesha produces sanitary 
positive displacement pumps and 
corrosion-resistant castings. The 
main plant and home office is lo- 
cated in Waukesha, Wisconsin. 
Write No. 130b on Reader Service Card 
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Sanitary Pump for 
Farm Bulk Tanks 


4 SANITARY centrifugal pump 
which has been specifically designed 
for use as a “clean-up” pump for 
farm bulk tanks has been announced 
by Ladish Co., Tri-Clover Division. 





Available in either type 304 or 316 
stainless steel, with polished or un- 
polished finish, this new pump is 
said to incorporate new and im- 
proved features such as (1) New 
spring-loaded carbon rotary seal; 
(2) Open type three bladed impeller; 
(3) Simple, positive “O” ring de- 
sign providing perfect seal of pump 
cover and body; and (4) Heavy 
duty construction throughout. 

Write No. 13la on Reader Service Card 


Case Stacking Aid 
THE DEVELOPMENT of a 


new, improved model of the Mojon- 
nier Case Stacking Aid has been 
announced by Mojonnier Bros. Co. 
The unit is completely air-operated, 





as well as semi-automatic. Depend- 
ing upon the operator’s ability, it 
handles up to about 65 bottles per 
minute, and combines hand casing 
with the stacking operation. Manual 
handling of filled cases is practically 
eliminated. 


The compact stacking aid is de- 
signed to save valuable floor space. 
The unit’s platform holds the cases 
at a convenient filling height. The 
operator takes the cartons or bottles 
directly from the line and puts them 
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in the case. After the case has been 
filled, the operator steps on a small 
metal plate near his left foot to 
lower the platform. He then places 
another case on the stack and 
fills it. When the cases have been 
stacked to the desired height, the 
operator touches a lever and a 
pusher arm pushes the stack onto 
an adjacent conveyor running to the 
cold room or loading dock. 
Write No. 131b on Reader Service Card 


Lift-Tab Lid for 
Cream Packages 


A LIFT-TAB lid for use on %4- 
and l-ounce paper cups for cream 
has been introduced by the Dixie 
Cup Division of American Can 
Company. The tab on the new lid 
is die cut part way through the 
top surface of the paper. The tab 
on the old lid was stapled. 


Dixie Cup’s 5 DP cream packag- 
ing machine, which automatically 
fills and caps small cups, must 





undergo a minor adjustment in the 
shuttle mechanism to handle the 
new lids. New adjusted shuttles 
will be made available to 5 DP 
users. 

Write No. 131c on Reader Service Card 


1960 Model Insulated 
Milk Delivery Body 


\ “STEP IN” insulated milk de- 
livery body model designed exclu- 
sively for insulated or refrigerated 
delivery of dairy products has been 
announced by Boyertown Auto 
30dy Works. The loadspace di- 
mensions are 80” long, 66” wide, 
and 58%” high. Standard size milk 
case capacity, 5 cases long, 5 cases 
wide, and 4 cases high, or a total of 
90 cases. The IDS8-L is designed 
for installation on all standard 
makes of 1 ton and 1% ton truck 
chassis with flat back cowl assembly. 


The insulated loadspace area is a 
newly developed integrated assem- 
bly using an expanded plastic foam 
type insulation bonded into a com- 
pletely sealed unit. Air space in the 
sides and ceiling between the out- 
side sheet metal and the insulation 
retards heat transmission to the 
insulation. Reefer type lining on 





ceiling, sides, and floor assures air 
circulation around payload and pro- 
vides increased strength and impact 
resistance. The bulkhead at front 
of loadspace is equipped with a 
sliding access door with a newly de- 
veloped door operating mechanism. 


30dy construction is of high 
strength alloy steel with rust in- 





hibiting zinc chromate applied to all 
parts before and after assembly. 
Sliding cab doors, dual heavy duty 
mirrors, swing around driver's seat, 
undercoating, drop frame, insula- 
tion, double rear doors with 3534” 
wide opening, full length enclosed 
milk case racks, floor drains, and 
two dome lights are standard equip- 
ment. Various types of refrigera- 
tion, stand-drive controls, and paint- 
ing are optional equipment. 
Write No. 131d on Reader Service Card 


Spray Cleaner for 
Bulk Tank Trucks 


A SPRAY cleaning device de 
signed for mechanical or automatic 
washing of farm bulk milk pick-up 
trucks has been introduced by 
Oakite Products, Inc. 


The unit consists of a stainless 
steel tube, fitted at one end with 
a rubber-gasketed manhole cover, 
and at the other with a stainless 
steel spray head. Detergent solu- 








tion sprays through the two smaller 
nozzles in a square pattern, and 
through the larger nozzles in a 
round pattern. The continuous 
sprays Overlap to cover the top third 
of the tank’s surface. The flow of 
solution cleans the rest of the in- 
terior. With proper pumping pres- 





132 


sure, the sprays reach up to 11 feet 
from the unit, so that tanks up to 
22 feet long can be cleaned. 

The unit weighs less than 40 
pounds. It is positioned in the tank 
manhole, and is held in place by 
the manhole cover. It is light 
enough to be placed by hand, but 
may be used with a small electric 
hoist. The unit contains no movable 
parts. 

A typical cleaning cycle consists 
of rinsing with cold water for 5 
minutes; draining the rinse water to 
the sewer for 3 minutes; cleaning 
by circulation of alkaline detergent 
for 8 minutes; draining for 3 min- 
utes; rinsing again for 5 minutes; 
and draining, either to the sewer 
or to a tank for reuse as the pre- 
rinse of the next washing operation. 
Either one or both rinses may be 
warm if preferred. 

Write No. 132a on Reader Service Card 


Sanitary Spray Lubricant 
for Dairy Machinery 


A U.S.P. liquid petrolatum for 
spray lubrication of dairy machinery 
and equipment has been introduced 
by E-Mac Dairy Brush Company. 
The new product, E-Mac Spray 
Lubricant, is said to be non-toxic 





and tasteless and will neither con- 
taminate nor taint when in contact 
with dairy or food products. It will 
not turn rancid. 


A sanitary and highly refined 
lubricant, it was developed exclu- 
sively for use in dairy and food 
processing plants and conforms to 
all recommendations as set forth by 
the U. S. Public Health Service. It 
is recommended for use on all sani- 
tary machine parts which require 
daily cleaning and lubrication. It is 
packaged in 12-ounce pressure spray 
cans. 

Write No. 132b on Reader Service Card 


Instantizer for 
Cocomalt 


AN INSTANTIZER is being 
used by Penick & Ford, Ltd., In- 
corporated, Hoboken, N. J. to put 
the “instant” quality in Cocomalt. 
The equipment converts the finely 
powdered material into a form more 
dispersible in solution. 


The instantizing machine, built by 
Blaw-Knox Company, Dairy Equip- 
ment Division, agglomerates the 





fine powder into small clusters. The 
small clusters have a greater wet- 
ability than the fine individual grains 
of powder so that the material’s 
speed of entering into a liquid is 





increased. The penetrating moisture 


quickly breaks the agglomerating 
bond and each individual particle 
goes into solution instantly. 

The entire process, according to 
Blaw-Knox engineers, is contained 
within the cone-shaped housing. 
Upon entering at the top, the fine 
powder first passes through a jet 
of steam where each particle picks 
up a bit of moisture. Continuing 
downward through a heated air 
stream, the moist particles pass 
through a turbulent area where ag- 
glomeration takes place. At the 
same time, the excess surface mois- 
ture is removed, and the clusters 
thus formed drop to the bottom for 
removal. 
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e 
Three Fruit Drink Bases 


GRAPE, ORANGE, and lemon 
fruit bases are now being marketed 
by the Dairy Service Division of 
Kraft Foods. Kraft officials say 
that extensive research went into the 
development of these new products 


to produce the “good fresh fruit” 
flavors. 
The grape base, packaged in a 


3 quart tin, produces 25 gallons of 
grape drink containing 9 per cent 


WAPE BASE 


grape juice. The orange base, also 
packaged in a 3 quart tin, produces 
37% gallons of orange drink con- 
taining 11.8 per cent orange juice. 
The lemon base, packaged in a 3 
quart, 1 pint and 8 fluid ounces tin, 


American 


produces 37% gallons of lemonade 
containing 12 per cent lemon juice. 
Detailed mixing instructions are 
printed on the label of each can. 
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Chevrolet Unveils Truck 
Line for Coming Year 


ADVANCES IN ride, handling, 
durability, and safety lead a list of 
improvements in the 1960 Chevrolet 
truck line. The suspension design 
is said to represent the nearest ap- 


proach to passenger car ride and 
handling yet achieved in any but 
dual-purpose trucks. 

In a clean break with the past, 
Chevrolet pioneers independent 
front wheel suspension with ball 


joints and torsion rod springs on 
all but two series. Also an innova- 
tion is coil spring rear suspension 
on most one-half and three-quarter 
ton models. 
Variable-rate, 


two-stage leaf 


spring rear suspensions are new on 
and up 


two-ton models. Tandems 





are equipped with the Eaton-Hen- 
drickson tandem suspension. with 
short lightweight, rugged variable- 
rate springs which are not required 
to absorb torsional strain. 

Completing the “total redesign” 
theme, styling is changed along 
functional lines. All sheet metal is 
integrated with the new chassis de- 
sign for a much more rigid, lower, 
roomier, more accessible cab and 
sturdier front end assembly. 
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Unit for Metering 
Vitamin Concentrates 


\ NEW vitamin fortifying unit 
has been developed by Meterflo 
Dispensers of Niles, Michigan. The 
equipment will direct vitamin A, B, 
A and B, or any concentrate into 
the processing line in a continuous- 
flow type of operation. 


Known as Meterflo, the unit lifts 
the vitamin mixture from a stand- 
ard 5 or 10 gallon dairy can by 
means of a positive displacement 
roller. The mixture is lifted at a 
fixed rate through a flexible single 
service rubber tube and thence into 
the milk line or surge tank as the 
operation dictates. During the 
metering process, the vitamin con- 
centrate is held at a _ controlled 


—— 
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temperature of approximately 40 
degrees. 

Meterflo Model F-IV may be 
equipped for multi-vitamin fortifica- 
tion. The unit is mounted on casters 
or 3-inch legs. A_ stainless steel 
connector tube is supplied to attach 
the single service tube to a Tygon 
delivery tube. 

A unit designed to meet the needs 
of small dairies has also been de- 
veloped. This unit provides for con- 
tinuous fortification directly into 
milk lines of HTST pasteurizers at 
the rate of two and one half gallons 
per hour. 
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Creamer Built into 
Milk Dispenser Door 


TWO NEW milk dispenser 
models with cream dispenser in the 
door are announced by Norris Dis- 
pensers, Inc. Both the Model N-10 
Manhattan CM and Model N-10 


Super CM have the cream dis- 








pensing valve built into the door. A 
3-quart dispenser can clamps to the 
inside of the door, and is quickly 
and easily attached to the drip-proof 
dispensing valve. Can may be re- 
filled, and is easily removed for 
cleaning. Tank and valve assembly 
are made of stainless steel. 


The Norris creamer complies with 
health department regulations in all 
areas where counter type creamers 
are used, it is stated, and keeps 
cream fresh and sweet under the 
same refrigeration as the milk. 
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Waxed Tub for 

Cottage Cheese 

A NEW stock design waxed 
paper tub, called “Parade,” is being 
offered by the Paper Container 


Division of Continental Can Com- 
pany for packaging of cottage 





cheese, sour cream, dips, specialty 
items, candy, nuts, salads and other 
food products. The tub is available 
to dairies and food packers in the 
following sizes: 8-, 12-, 16- and 32- 
ounce, plus 5-pound and 10-pound. 

The “Parade” line is shipped in 
a rainbow pack of three different 
color combinations —tan and gold, 
blue and gold, and green and gold 

assorted within each tube of con- 
tainers. Paper and plastic lids are 
available for all tub sizes; metal 
lids are made for sizes from 8-ounce 
through 32-ounce. 
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Conveyor Chain for 
Handling Cases 


A CONVEYOR chain and 
sprockets designed for handling 
milk cases are offered by Lathrop 
Paulson Company of Chicago. The 
links and riveted connecting pins 





are made of heat-treated, alloy steel. 
[he chain is interchangeable with 


existing chain now on the market. 
It is sold in assembled lengths of 
10° or multiples thereof. 

The forged link is designed so 
that the heads of the pins do not 
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come in contact with guide chan- 
nels. The conveyor chain is revers- 
ible and will turn on a radius of 
36”. 

L-P and 12 tooth sprockets of 
flame hardened, alloy castings are 
available in one or two piece con 
struction. 
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Non-Foaming 
Acid Cleaner 


A NON-FOAMING acid cleaner 
for dairy farm and plant and food 
plant equipment has been intro- 
duced by Pennsalt Chemicals Cor- 
poration. The product, known as 
D-KAL, is a fast-acting cleaner 
which will be particularly helpful 
in cleaning equipment and lines 
where no foaming is required for 
thorough cleaning action. 

Non-foaming D-KAL was devel- 








150° 


NEW! MODERN! EFFICIENT! ECONOMICAL!— THE Keadall 


AUTOMATIC DUMPING SYSTEM 


LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED .. . 
LESS EQUIPMENT TO MAINTAIN 


PROVIDES— 


Greater sanitation . . . Better control . . . More accurate com- 
posite samples . . . Less operator fatigue . . . Less steam required 
to operate . . . Less power required (One Power Unit) . . . Fewer 


wearing parts. . 


. Plus the regular features which have made 


KENDALL WASHERS the watchword of the Dairy Industry for 


over 29 years. 


Ge KENDALL-LAMAR CORP. - POTSDAM, N. Y. @&@ 
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oped for plant C.I.P. operations and 
pipeline milkers. Because the prod- 
uct rinses freely with little water 
and does not foam, it offers dairies 
an effective cleaning agent for mod- 
ern milking and milk processing 
equipment. 

D-KAL is a clear liquid which re- 
moves and prevents milkstone and 
waterstone deposits. It works at 
lukewarm temperatures for man- 
ual cleaning and at higher tem- 
peratures for circulation cleaning. 
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Pilot-Scale Separators 


TWO PILOT-SCALE versions 
of Westfalia Separators have been 
introduced by Centrico, Inc. The 
pilot-scale models can be used for 
both laboratory research and pilot 
plant production to determine accu- 


rately the characteristics of any 





Model SKOG - 205 


process involving the continuous re- 
moval of solids in two ranges: up 
to 20 per cent solid and up to five 
per cent solids content. 


The two pilot-scale machines are 
the model SKOG-205 Nozzle Sep- 





Model SAOOH - 205 


arator with Concentrate Recycle 
and the model SAOQOH-205 Auto- 
matic De-Sludger. The SKOG-205 
has a variety of functional possi- 
bilities — separating, clarifying and 
concentrating. The SAOQOH-205 





NEW LITERATURE 











BOILERS. A _ 12-page bulletin 
describes Orr & Sembower, Inc.’s 
line of Powermaster Model 3 pack- 
aged automatic boilers, including 
gas, oil and combination § gas-oil 
models, a new hot water boiler and 
the new steam atomizing principle 
for use with No. 6 oil. 
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MILKING MACHINE PARTS. 
Crown Dairy Supply Company has 
just published a comprehensive, 44- 
page plastic-bound handbook cover- 
ing a wide range of replacement 
parts for all milking machines. 
Included is a listing of all manu- 
facturers of milking machines to- 
gether with trade names, suggested 

vacuum required, pulsations per 
alanis and other useful informa- 
tion. 

Write No. 134d on Reader Service Card 


& 
CENTRIFUGAL PUMPS. A 


new catalog on G & H centrifugal 
pumps, prepared by G & H Prod- 
ucts Corporation, contains technical 
data on operation and_ selection, 
illustrations of various centrifugal 
pumps available together with en- 
gineering drawings and _ specifica- 
tions. Also included in booklet PC 
759 are capacity and friction loss 
charts on pumps, fluid viscosity 
tables and typical pump applica- 
tions. 
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* 
LAB APPARATUS. The Nalge 


Co. has put out a two-color 24-page 
Plastic Laboratory Apparatus Cata- 
log. Descriptions and specifications 
for a complete line of polyethylene 
and polypropylene lab ware, such 
as beakers, funnels, tubing, gradu- 
ates, carboys, bottles, pipettes, tanks 
are included. 
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a 
BURNER SYSTEM. A six-page 


folder on its exclusive mechanical 
pressure atomizing oil and nozzle- 





mix gas burner has just been pub- 
lished by Boiler Engineering & 
Supply Co. Full page drawings 
describe construction features and 
principle of operation of the 
compatible combination oil and gas 
burner with which the Continental 
automatic ‘‘package’’ boiler is 
equipped. 
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& 
BRUSHES. The Flour City 


Brush Company, manufacturers of 
“Flo-Pac” brushes, describes their 
full line of floor brushes and mops, 
both wet and dust types, in a book 
let entitled “Behind a Good Brush.” 
Different materials used in brush 
and mop manufacture and the rea- 
sons for their use are interestingly 
described. 
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we 
GLASS PIPE. Pyrex glass pipe 


for milk plant installation, available 
nationally from the DeLaval Sepa- 
rator Company, is described in a 
4-page folder. Included are descrip 
tions of stock fittings, pipe sizes, 
sanitary stainless steel coupling, 
adapter connections and installation. 
Another folder describes the use 
of Pyrex glass pipe in a pipeline 
milking system. 
Write No. 134i on Reader Service Card 
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MATERIALS HANDLING. A 
bulletin which shows how a modern 
materials handling system can be 
specifically designed for an individ 
ual plant has been issued by Cherry- 
Burrell Corporation. The bulletin, 
G-564, outlines the studies made 
by C-B sales engineers prior to 
installing such a system. It also 
details the equipment involved, its 
function and operation. 
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cl 
BALANCE TANK. A bulletin 


describing the special features of 
De Laval’s new HTST Balance 
Tank has been issued by the De 
Laval Separator Company. The two- 
color bulletin features pictures of 
the equipment, a specification dia- 
gram and the results of a case his- 
tory study. 
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Automatic De-Sludger offers con- 
tinuous solids removal or recovery 
with discharge of solids in a rela- 
tively dry state. It also performs a 
three- phase separation: liquid-liquid- 
solid with pressure discharge of 
the light liquid phase. 
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Large Sift-Proof Bags 
for Powdered Products 
THE AUTOMATIC Flav-O- 


Tainer, a sift-proof bag with heat- 
sealed construction and a flat block 
bottom, is now being offered by 
the Flexible Packaging Division of 
Continental Can Company in larger 
capacities ranging up to 25 pounds. 
Zags are designed for protectively 


packing and shipping hygroscopic 
products such as dried milk, 





Originally developed and success: 
fully employed as a coffee package, 
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the Automatic Flav-O-Tainer bag 
has expanded into other end uses 
where sift-proofness, moisture re- 
tention or prevention of moisture 
pick up is essential. 
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Brush Kit Fills 
Milk House Needs 


\ MILK HOUSE Brush Kit de- 
signed to help dairymen cut down 
cleaning time is available from Sun- 
set Equipment Company. In addi- 
tion to an aluminum wall rack, the 


ary. 


——— s 








kit contains a brush for each milk 
house cleaning need floor, cooler 
lid, milking claws, pails, teat cups, 


bulk cooler and outlet valve. All 
brushes feature DuPont ‘“Tynex”’ 
nylon bristles except the “Hi-Lo” 
floor scrub brush. Bristles in this 
brush are of tough bassine fiber. 
Rack allows brushes to drip dry, 
preventing mangled bristles and in- 
creasing brush life. 
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Urethane Used to Make 
Insulated Work Clothes 


AVAILABLE FOR workers in 
freezers and cold rooms is insulated 
clothing that is light in weight, flex- 
ible and strong. It retains warmth 
without being bulky or restricting 
the movements of the wearer. The 
property that makes this possible is 
urethane, a plastic foam, made by 
the National Aniline Division of 
Allied Chemical Corporation. 


Urethane-insulated freezer gar- 
ments can reduce out-of-freezer 
time, thus increasing production. 
The garments are rugged, durable 
and constructed (by the Freezer 
Clothing Company) to resist hard 
wear. The inert chemical properties 
of the foam permit frequent wash- 
ing, laundering, or dry cleaning 
without damage. As a result, many 
garments utilizing this foam are 
“wash and drip dry.” Being highly 
resistant to mold, mildew and ver- 
min, the foam-line garments are par- 
ticularly suitable for use where sani- 
tary considerations are important. 
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Special Butter Wrappers 
for Christmas Season 


TO HELP the nation’s dairies 
sell more butter during the 1959 
Christmas holiday season, the Pater- 
son Parchment Paper Company has 
prepared a specially printed Patapar 
Vegetable Parchment wrapper for 
butter. Lithographed in the tradi- 





tional holiday colors, red and green, 
the wrappers are decorated with 
assorted illustration of Christmas 
holiday scenes. 

\ feature of the wrappers is 
a recipe for “Swedish Christmas 
Cookies.” The recipe employs one 
cup of butter. 

For customized wrappers, cream 
eries may order the wrappers spe- 
cially imprinted in one color, with 
the creamery name and address. 
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PRECISE 
STORAGE 
CONDITIONS 


PRODUCTS 


CENTRAL COLD 
STORAGE CO. 


Phone: SUperior 7-7548 


FOR 
DAIRY 


Chicago 10, Ill. 





“ HANSEN’ ‘S” 


STARTER DISTILLATE 















CHR. HANSEN'S LABORATORY, 


MILWAUKEE 14, WISCONSIN 


SM BUTTER NEEDS — 





® Maintains flavor 
richness 


@ Standardized 
strength 


® Always uniform 


pennies per 
churning 


®@ Poly-Pak — 
“Pours Like @ 
Pitcher” 


INC. 
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® Costs only o few 





Bulk Handling Encouraged in Scottish 


Milk Markets 


ULK HANDLING of milk has 
[. resulted in improved quality 

and economies in handling 
according to marketing authorities 
in Scotland. Satisfied that the de- 
velopment is economically sound, 
the Scottish Milk Marketing Board 
has embarked on a program to en- 
courage further development of 
the system. 


Farm Tank Bonus 

The Board will pay a farm tank 
bonus of one penny per gallon to 
every farmer taking part in an ap- 
proved scheme of bulk collection. 
He will receive the premium of one 
penny per gallon for four years if 
he installs a tank of 100 gallons 
capacity or over. Where he installs 
a tank smaller than 100 gallons but 
still equal to his maximum daily 
output he will be paid the one 
penny per gallon for five years — 
cost per gallon for a small tank 
being higher than for a large tank. 


By ROBIN WALKER 


At the end of these periods, the 
bonus will continue at not less than 
one farthing per gallon. 


Impetus to Farmers 

The farm tank scheme is the 
culmination of bulk transportation 
development and will give a major 
impetus to farmers to install tanks 
and to cooperate in bulk handling 
schemes. The Board is also plan- 
ning to underwrite contracts for the 
bulk purchase of refrigerated farm 
tanks with a view to reducing costs 
and will also send farmers up to 
two months milk value to help them 
finance the installation of the new 
system. The merits of refrigerated 
bulk handling have been further in- 
dicated in the decision of one large 
buyer in Scotland who offers a 
modest premium for bulk milk de- 
livered direct from farms. Other 
buyers are expected to show similar 
payments as the merits of bulk han- 
dling are realized. 


In a further survey of the devel- 
opment of bulk handling, the Scot- 
tish Milk Marketing Board gives 
these figures; they cover the cau- 
tious experimental programme 
since 1954 during which period the 
Board has insisted on a quiet and 
restricted acceptance of the bulk 
system pending fuller appreciation 
of its economics, which stage has 
now been reached, with the conse- 
quent move already mentioned. 


The position now stands as fol- 
lows. There is one scheme in Angus 
with 14 farmers, one in Ayr with 
14, one in Fife with 10, two in Kirk- 
cudbright with 41 farmers and one 
in Wigtown with 25. A further five 
schemes have now been approved 
and will come into use shortly. On 
top of these schemes approved, a 
considerable number of further pro- 
posals have been made for bulk 
refrigerated tank operation on the 
group basis. 
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Movies, TV Soon to Show 
Pure-Pak Institutional Film 


DOCUMENTARY motion 
picture made in the public 
service and sponsored by the 
Pure-Pak Division of the Ex-Cell-O 
Corporation on behalf of the Amer- 
ican dairy industry will be avail- 
able for theater and _ television 
showings in early fall, according to 
George Scott, vice president. The 
picture is named “Operation World- 
Wide.” 


The “Operation World-Wide” 
mission which carried Pure-Pak ad- 
vertising and public relations di- 
rector, Ralph C. Charbeneau, on a 
32-stop, 45-day flight around the 
world recently terminated at An- 
drews Air Force Base, Washington, 
D.C. 


The purpose of “Operation 
World-Wide” was to demonstrate 
the combat readiness of the Mili- 


tary Air Service and 
graphically illustrates the 


wide use of Pure-Pak cartons. 


Transport 
world 


In accomplishing this mission the 
motion and repre- 
sentatives from the National Broad- 
casting Company, the Columbia 
Broadcasting System, Voice of 
America, United Press International 
and trade magazines visited such 
outposts as the British Crown Col- 
ony of Aden; Formosa and Quemoy 
and Matsu; the demilitarized zone 
along the 38th parallel in Korea as 
well as major European and Asiatic 
capitals. 


picture crew 


“Operation World-Wide’ is really 
a movie with two themes; the first 
theme tells the story of MATS, the 
second theme tells the story of 
Pure-Pak’s widespread dairy pack- 
aging operations. Scenes from dairy 
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plants in Europe and Asia are in- 
tegrated into the film along with 
scenes of American servicemen en- 
joying the nourishing benefits of 
milk, Scott said. 


“Operation World-Wide” was an 


unprecedented trip from many 
standpoints, according to Char- 
beneau. He added: “We visited 


dairies that were operating efh- 
ciently under the most difficult cir- 
cumstances of the 
strangest and most remote places 
in the 


and in some 
dairies are 
making a great contribution to see- 
ing that American servicemen and 
their dependents are the best fed 
in the world. And all because of 
the ingenuity and know-how of 
American dairymen.” 


world. These 


In order to publicize the flight 
as widely as possible, the MATS 
plane contained a_ Hallicrafter’s 
short wave radio set on which 
Charbeneau (W80LJ) contacted 
amateur radio around the 
world reporting the progress of the 
flight. 


fans 




















solar radiant heat, they can be- 
come overheated and partially 
lose their appetities, resulting in 
lowered production of milk. Arti- 
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el- ficial shade offers effective protec- 
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Your business is of first importance, therefore, all 
LUMENITE manufacturing and engineering are devoted 
to the sole production of Controls. In the following list 
of Bulletins there is a Control best suited to your 
operation in a money making and saving way. 

For complete information and prices check U the Bulle- 
tins you want. We'll send them without obligation. Tear 
out the ad and use it for your requests. 





ae Add to your profits by featuring the La Crosse The Bulletins are technically informative; with load 
a “Supreme” Milk Cooler... a dry storage, elec- capacities, installation diagrams, etc. 
tric complete cooler with grey hammerloid [_] TIME SWITCHES [_] NONCONDUCTIVE LIQUID 
: enamel or stainless steel finish. Available 4’ and [-] PROGRAM CLOCKS [_] AUTOMATIC RESET 
of 6’ lengths . . . capacity % pt. sq. 315 and 504. [_] CYCLE REPEATERS [_] ICE THICKNESS 
Write today ... for complete information O TIME DELAY RELAY C] BOILER LEVEL 
ht [_] AUTO-LAWN SPRINKLERS [_] MOTORIZED SANITARY VALVES 
Ss [-] LIQUID LEVEL [_] INTERVAL TIMERS 
r’s LA Cc IR © S S IE [_] MILK LEVEL [_] PHOTO-ELECTRONIC RELAYS-COUNTERS, ETC. 
ch All LUMENITE products have a responsible guarantee 


* COOLER a MPANY SSK, LUMENITE ELECTRONIC CO. 


LA CROSSE, WIS. 
EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 


7\\ ENGINEERS © DESIGNERS © MANUFACTURERS 
407 South Dearborn Street Chicago 5, Illinois 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 











lightface, per word .$ .10 Boldface, per word.. ww 8 

Minimum Charge ............... 2.00 Minimum Charge 3.00 
HELP OR POSITION WANTED 

lightface, per word $ .05 Boldface, per word.............. $ .10 

Minimum Charge ...... sani 1.00 Minimum Charge ................ 2.00 
BOX NO., DOMESTIC (additional)....$ .50 BOX NO., FOREIGN (additional)........ $1.00 

(In counting the ber of words, please remember to include the address. This 


applies also to box numbers.) 


DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


NOTE: Names and addresses of adver- 



















tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review and Milk Plant 
Monthly, 92 Warren St., New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 


We reserve the right fo refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 














EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
FOR SALE: 2000 Wood CASES for 20 FOR SALE: 500 gallon Tolan Vacuum 








% pint Squats. All good condition. Some PASTEURIZERS; 400 and 500 gallon Re- 
are new. Also 56MM Tall Quart Squares frigerated Holding VATS; Cherry-Burrell 





and % gallons. 50 Gross of each. Really 19 plate all S.S. COOLER; GV 20 Cherry- 
priced to sell. Write to: Box 190. 10-M-59 Burrell Vacuum FILLER; 6, 7 and 10 
_ aes - valve Gravity Type FILLERS; Mojonnier 

FOR SALE: Used Cherry-Burrell G72 Dawson Container FILLERS for Canco 






Filler with 38MM valves. Will fill one-half and Pure-Pak; HOMOGENIZERS 1 to 
pint to one-half gallon. Good condition. 1500 gallon; 100 to 400 gallon PASTEUR- 
Priced reasonable. Write Evan Haines IZERS; 3 CPM Rotary, 4 and 8 CPM 
Dairy, Hurffville, N. J. 10-M-59 Straitaway Can WASHERS; 40-80 and 

CR pO OR 150 gallon Continuous FREEZERS; COM- 

FOR SALE: STAINLESS STEEL LIGHT PRESSORS, Freon 15 H.P. Frick; Am- 
WEIGHT PICK-UP TANKS AND BULK monia 3x3, 5x5 and 642x6%; 7% x5 Frick 
TRANSPORTS. New stock of used units— Ammonia BOOSTER; Sweet Water COOL- 
will convert to your requirements—well ERS; SEPARATORS; CLARIFIERS; Milk 

: . PUMPS, Centrifugal and Positive. Many 
equipped shop for all service problems. other items. Send us your inquiries. What 
OUR RENTAL PLAN—is always ready to do you have for sale? 


assist you on long or short term LEASE. 
Write to: THE BRODIX CORPORATION, 
U. S. Highway 22, P. 0. Box 6, Dunellen, 


WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 


New Jersey. 10-M-59 Staten Island 3, New York 
FOR SALE: ILLINI SOUR CREAM Gibraltar 7-3410 — 
COAGULATOR,. Made especially to give 10-¥ -59 


smooth velvety texture, HEAVY VIS- Ae gO RPLI TERE EPEAT = 
COSITY, fine natural flavor and aroma. _ se lgag S Saeed omens meee 
INCREASE SALES WITH THIS FINE PREHEATERS 


PRODUCT. Instructions for producing the Ste-Vac SV No. : 7,000 Ib hr. 
finest sour cream included with each order. Ste-Vac SV — No. 12 10,000 lb/hr. 
Packed- Pints- Quarts- Gallons. Order a Ste-Vac SV — No. 20 20,000 Ib/hr. 
supply today and start making the best Ste-Vac SV : No. 40 40,000 lb/hr. 
SOUR CREAM obtainable. ZEIGLER & Mojonnier No. 40-10 24,000 Ib/hr. 
SON, Box 253, 1530 E. 27th St., Topeka, Mojonnier No. 96-10 53,000 Ib/hr. 
Kans. 10-M-59 Harris No. 42-10 25,000 lb/hr. 
Write to: BEST EQUIPMENT COMPANY, 
PRICED TO SELL: 400 gallon Mojonnier 1737 Howard Street, Chicago 26, Illinois. 
S.S. in and out Pasteurizer VAT; Model AMbassador 2-1452. 10-M-59 
1-89-D_ Buflovak Double Effect BV APO- FOR SALE: 200,000 parchment flavor 
RATOR; Model 4-9-S Buflovak Single Effect PAPERS for metal ice cream cans, 11x11 


EVAPORATOR; 
90”, 32”x90”, 32” 


20”, 32”x120", 42”x 


size. All standard popular flavors; list on 
Buflovak and Ameri- 


request. Price $2.00 per thousand. Also, 





can Double Drum Dryers; 1,000 gallon a large number of 2% and 5 gallon cans. 
500 gallon Std. Insulated Storage TANKS; Write to: NEW LONDON & MOHEGAN 
24,000—15,000 Ib/hr. complete Cherry- DAIRIES, Box 1510, New London, Connec- 


3urrell H.T.S.T. PASTEURIZERS; 72’ 








ticut. 10-M-59 
and 60”, Mojonnier Vacuum PANS; Doering . 
late Model N. J. 1,000 lb/hr. and over FOR SALE: USED WOODEN CASES: 
High Speed Butter PRINTERS; Morpac 20 squat square %-pints. 24 tall square 
late Model JQE Continuous WRAPPER %-pints. 20 square pints 12 square quarts. 
for % lbs.; C-B COOLER with 35 Super 4 square gallons. 20 paper quarts. 20 
plates in 2 sections; CP Full Flow Plate cottage cheese jars. USED WIRE CASES: 
Exchanger, 88 plates in three sections; 30 tall square %-pints. 12 square quarts. 
1,000—1,500 GPH Manton-Gaulin, 2 stage 12 square cream top quarts. 24 paper 


HOMOGENIZERS; Several Mojonnier and 
Jensen Cabinet COOLERS, various sizes. 
Many additional items. Write to: BEST 


quarts. USED ALUMINUM CASES: 12 
Ilreco % Gallons. All Wooden Cases can 
be overbranded with your name. Write to: 


EQUIPMENT COMPANY, 1737 W. Howard STUART W. JOHNSON & COMPANY, 
Street, Chicago 26, Illinois. AMbassador Lake Geneva. Wisconsin 10-M-59 
2-1452. 10-M-59 


FOR SALE: Model F Mojonnier Dawson 





FOR SALE: Mojonnier Farm pickup Paper MACHINE. 500 GPH American 
TANKER, 19 Model, two compartment, Marsh HOMO. One ton Vilter Snow Ma- 
1200 gallon-550 gallon capacity. Side chine BOX. York 4x4 Ammonia COMPRES- 
loader, good condition. Write to: Miles SOR complete with 10 HP Motor. DeLaval 
Ezell, PURITY DAIRIES, Nashville, Ten- No. 172 SEPARATOR. Fort Wayne Hand 
nessee, 10-M-59 Jug FILLER. Chaprran 8,000 lb. Sweet 

— —— — — Water TANK complete with 3 HP Circula- 

FOR SALE: Two Used Divco’s—one Key ting Pump. Write or Call: W. G. HART 
Kay Outdoor Milk Vender. Write to: MAN, 2815 Bethel Church Road, Bethel 
BROOKSIDE DAIRY, 80 Southern Avenue, Park, Penna. Phone TEnnyson 5-8204 Pitts 
Dubuque, Iowa 10-M-59 burgh, Penna 10-M-59 








EQUIPMENT FOR SALE 





FOR SALE: Cherry-Burrell 300 gallon 
Spray Pasteurizing VAT, Painted exterior, 
stainless steel covers, and stainless steel 
vat—$600. Cherry-Burrell 300 gallon Spray 
Pasteurizing VAT, Insulated, with stain 
less steel covers and stainless steel vat 
$1000. Cherry-Burrell 300 gallon Spray 
Pasteurizing VAT, all stainless steel—$800 
Pfaudler 200 gallon glass lined VAT, with 
white Porcelain exterior $200. Galvanized 
Pipe Washing TANK with Circulating 
Pump,—$150. Damrow 650 pound all stain 
less steel Dump TANK _ complete’ with 
Toledo Dial Scale and Stand—$850. A 
Arnold 8 can per minute Stre'ghtaway 
Can WASHER, complete with power con 
veyor, 800 pound stainless steel Dump 
TANK, Fairbanks Morse Dial Scale $1750 
Cherry-Burrell Bottle WASHER, Model 
Cc. S., 8 Wide % pints through quarts 
in excellent condition $1400. Cherry 
Burrell 200 gallon Spray Pasteurizing VAT 
all stainless steel 750. Damrow Cheese 
TANK, 200 gallon Type J6 with stainless 
steel interior, painted exterior—$125. Fort 
Wayne Gallon Jug FILLER 3JB2, with 
56MM Capper Head for Kuver Kaps or 
Seal Caps—$125. Creamery Package ‘‘No 
Roll” Butter CHURN, 400 pound capacity 
$375. Cherry-Burre!tl Filler BOWL for 
G100 Milwaukee Filler, all stainless steel 





complete with ten valves float $250 4 

Taylor Cleanliner Space or Foam Ther 
mometers—New. tange 120 Degrees to 
220 Degrees—$25 each 1—Taylor Clean- 
liner Thermometer, Right angle 2 = inch 


fitting. Range 0 Degrees for cold milk 
4 Taylor Recording —THERMOME 
TERS with long stems—$50 each. Stain 
less Steel Tubular Stand with stainless 
steel face for mounting two Recording 
Thermometers— $35. 10,000—56MM Plug 
Caps. printed in tubes—45c per M. 20,000 
56MM Seal Caps, in paper wrapped rolls 
95e per M. 190,000—56MM Cover Caps 
in tubes for Sealright Cone Type paper 
bottles 45c per M All of the above 








~ 


shipped F.O.B. Kenosha Wisconsin 
LANDGREN’S DAIRY, 5419—16th Avenue 
Phone OLympic 7-7142 10-M-59 

SPECIALS—Stainless Steel—14 and 28 
Valve Cemac FILLERS—can be equipped 
for ', gallon rectangular bottles; 1500 
ind 2500 gallon Portersville Vertical S.S 
TANKS; 2700 and 3100 gallon S.S. Truck 






TANKS and TRAILERS; 150 and 300 gal 
lon Creamery Package Continuous FREEZ 
ERS 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP 
2581 Richmond Terrace 
Staten Island 3, New York 


Gibraltar 7-3410 


10-M-59 

FOR SALE 1 Model A-P Mojonnie: 
Dawsen Carton FIL LER-SEALER for 
Pure-Pak cartons; fully iutomatic witl 
secondary stage sealer and electromati« 
filling. used 3 years. Write to: BENSON 
DAIRY, Worthington, Minnesota 10-M-59 





American Milk Review and Milk Plant Monthly 
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EQUIPMENT FOR SALE 





FOR SALE: C-B 300 gallon Model 35CC 
Serial 300s 30 Spray PASTEURIZER, 
$500; 3—10-ft. lengths of Can Conveyor, 
$4.00 per ft.; 90 degree Conveyor Curve, 
$25; Model 102 Serial 12342 Anderson 
Hand Mold FILLER, $200; Toledo Model 
1321 CX overhead suspension Dial SCALE 
capacity 500 Ibs., $200; Model L.D. 5 
Monoblock 2875 RPM, Style 179, 2 HP 
Worthington PUMP, $125; Several hundred 
24 bottle tall square % pint Cumberland 
CASES, $1.00 each; Doering Butter 
PRINTER Model E-34, $50; 3-Phase 7% 
HP MOTOR, 220V, $50; Fairbanks-Morse 
STOKER, Model 185, $100; Phillips float 
control system type 101, Serial No. 14240, 
$150; Fairbanks-Morse deep well turbine 
PUMP, 100 ft. 4 in. column, 5 stage, 7 
HP motor, 60 gallon per minute, complete 
with storage tank and controls, $650; 
Model 32C C-B Plate COOLER, Serial No. 
481995, has 36 well gasketed plates, was 
used as raw milk cooler, 10,000 lbs. per 
hour, 65 degree to 38 degree using sweet 
water, excellent condition $1,200; C-B 
GV 10 bottle FILLER, vacuum Model GV 
10, Serial 721; 3 Crown Cork and Seal 
Dacro capping heads, 38MM Model C, 
Serial , also conveyor, lateral curve 
type, gear head drive, inquire about price; 
5x5 York COMPRESSOR, unusually good 
condition; 15 HP Brook 3-phase induction 
type DP frame 326, 220-440-V 730 RPM, 
Serial No. 326x27436 (New). Write to: 

BROWN ICE CREAM AND MILK 

COMPANY 
331 College St., Bowling Green, Kentucky 
Telephone Victor 2-5624. 














10-M-59 


FOR SALE: 1951 Heil 8 wide % pint 
through quart WASHER, Model E.R.S., 
conveyor take off, sllent condition, 
available October 1, 00 10 and 20 
quart seamless steel Ice Cream CANS 
$1.15 each. Two 60 GPH Vogt FREEZERS 
$500 each. Flavor Master revel MACHINE 
$300. 600 gallon all SS Cottage Cheese 
VAT, with covers, $500. Write to: MARI- 
GOLD DAIRIES, Owatonna, Minn 

10-M-59 








FOR SALE: Rogers 6 foot Special all 
stainless steel Vacuum PAN, complete 
$4500. Write to: SANNA DAIRIES, INC., 
Menomonie, Wisconsin 10-M-59 





BOILERS: HIGH PRESSURE. We 
Carry a large selection of ASME National 
Board high pressure boilers, gas, oil and 
coal fired, ranging from 10 to 1,000 h.p. 
Each guaranteed in excellent condition. 
Sale sheet and complete data sent upon 
request. Write to: WABASH POWER 
EQUIPMENT COMPANY, 9750 Skokie 
Bivd., Chicago, (Skokie), Illinois. 10-M-59 

FOR SALE: 1 Buflovak No. 750 Spray 


DRYER, Stainless Steel. Purchased New 
1952. Available Immediately. Write to 








PRATTSBURG CREAMERY COMIPANY, 
as = 25 Styler toad, Jamaica 33 
9 


New York, 10-M-5 


FOR SALE: HEIL 8-WIDE SOAKER 
TYPE JUG WASHER, for square gallon 
jugs and half-gallon bottles. Also 2900 
square 56MM gallon JUGS and 145 Cum- 
berland ( ES for one gallon jugs. Write 
to: FOSTER FARMS JERSEY DAIRY, 
P. O. Box 1815, Modesto, California. 

10-M-59 






FOR SALE: Used Heil Pickup TANKS 
in all sizes from 1,500 gallon up. Both 
truck-mounted and trailerized available. 
Some units complete with Trucks. Write 
to: STUART W. JOHNSON & COMPANY. 
Lake Geneva, Wisconsin 10-M-59 
_FOR BUTTER PATTIES: WAXED 
U-BOARDS, 6”x15%”", 16 point double 
white, $9.00 per thousand or 51%4"x6%%”, 
$3.00 per thousand. Samples cheerfully 
sent upon request. Write to: BORAX 
PAPER PRODUCTS COMPANY, 350 East 
182nd Street, Bronx 57, New York. 

10-M-59 





SPECIALS—No. 176 Canco Filling MA 
CHINE, immediate delivery. Also No. 334 
No. 75 and No, 15 Canco MACHINES; 
Edlo Twin Pak MACHINE for Canco Con 

8; Anderson No. 145 Pint Ice Cream 
4ER; Jensen Cabinet COOLER, 3-60 
tube wings; 30 and 50 H P. Clayton 














BOILERS; Doering Tub Butter CUTTER 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP 
2581 Richmond Terrace 
Staten Island 3, New York 
Gibraltar 7-3410 


10-M-59 






EQUIPMENT FOR SALE 
KOR SALE: Complete Receiving Room 
including a Fairbank 500 lb. Dial SCALE 
$100. 1 Cherry-Burrell Model 60 Stainless 
Steel 600 Ib. capacity receiving TANK 
$300. 1 Cherry-burrell Model 450 Stainless 
Steel 400 lb. Capacity suspended type 
weigh TANK $6u0U0. 1 Damrow 4 can per 
minute Straightaway Can WASHER $600. 
1 DeLaval Model 166 CLARIFIER Stain- 
less Bowl and Discs $1500. 1 Cherry-Burrell 
8 Wide Model E Bottle WASHER ‘% pint 
to % gallon square bottles $700. 1—3x3 
Frick Ammonia COMPRESSOR complete 
with Motor and Base $150. 1-400 lb. Am- 
monia RECEIVER $225. 1000 Aluminum 
and Wire CASES % pint to quarts each 
$.65 1-40 Quart York direct expansion 
Barrel type Ice Cream FREEZER $200. 1 
Combination Unit Battery CHARGER and 
WELDER $150. 4 Divco delivery TRUCKS 
now in daily use each $200. 2 Electric 
driven 12 bottle milk TESTER each $25. 
Above Equipment is used, but in extra good 
condition. Prices quoted are F.O.B. our 
plant. Write to MILLERS ALL STAR 
DAIRY, 656 E. McMillan Street, Cincinnati 
6, Ohio. Phone WOodburn 1-2474 10-M-59 
3ARGAINS FOR SALE— 

The RUDERMAN MACHINERY EX- 
CHANGE of Gouverneur, N. Y., one of the 
largest diversified Machinery and Equip- 
ment Dealers in America, can furnish you 
with all your needs in modern ICE CREAM 
and MILK AND MILK PRODUCTS PLANT 
EQUIPMENT. ELECTRICAL EQUIPMENT 
of every description also available. Our 
PRICES ARE RIGHT. . . but a fraction 
of the original cost. Write, wire or phone 
your needs. Full information and prices 

will be promptly supplied. 
THE RUDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N. Y. 
Phone: 333-334 
10-M-59 


EQUIPMENT FOR SALE: 1—Creamery 
Package Full-Flo Plate Cooler—all stain- 


less steel, for cooling 12,000 pounds per 
hour of raw milk from 55 degrees to 38 
degrees using 34 degrees sweet water. 


Serial 1057. 1 DeLaval No. 292 Airtight 
Separator with non-corrosive frame. Ca- 
pacity 11,000 per hour. Serial No. 3607963 
i—DeLaval No. 188 Clarifier with mild 
steel frame. Capacity 20,000 per hour. 
Serial No. 3606421. 1—Waukesha Metal 
»5BB Pump, Serial 26063 with selecto- 
speed drives, 1% H.P. 1—Waukesha Metal 
55BB Pump, Serial 26060 with selecto 
speed drive, 3 H.P. 1—Toledo Scale 1000 
Capacity. Serial No 277. Print weight 
automatic 1—Lathrop Paulson 8 CPM 
can washer. Serial 4215. 1—Lathrop Paul- 
weigh tank, capacity 1600 
pounds, Serial 9709, stainless steel. 1 

Lathrop Paulson Top weigh tank, capacity 
800 pounds. Serial 9708, stainless steel 
1 Lot of Lathrop Paulson can power con- 
veyor. 2 drives. Five 90 degree curves, 115 
feet conveyor. 1 Lathrop Paulson Vacuum 


son Bottom 


Sampler. Automatic Contact: Mr. Jack 
Joppe. JOPPE’S DAIRY COMPANY, 900 
South Division Avenue, Grand Rapids, 


Michigan. CHerry 5-0551 10-M-59 


FOR SALE COMPLETE LINE OF 
USED PROCESSING EQUIPMENT AND 
SUPPLIES. USED SQUARE OR ROUND 
BOTTLES % pints thru gallons. USED 
WOOD AND WIRE CASES for glass or 
paper bottles. REPAIR AND REBUILD- 
ING SERVICES for sanitary valves, 
Indicating and Recording Thermometers, 
temperature regulators and positive pumps. 
LOW PRICES ON LEATHER I’LUNGER 
SEALS FOR C.P. AND M.G. HOMOG- 
ENIZERS. PLEASE SEND US YOUR 
INQUIRIES. Write to: STUART W. 
JOHNSON & COMPANY, LAKE GENEVA. 
WISCONSIN. CHESTNUT 8-4451 10-M-59 


FOR SALE: (AT CLOSE OUT PRICES) 
»00—2,975 gallon Heil Trailer TANK 
ERS; 7 gallon Heil Truck TANK for 
straight body truck Write to BEST 
EQUIPMENT COMPANY, 1737 W. Howard 
Street, Chicago 26, Illinois 10-M-59 








FOR SALE: Coil PANS 
and 6’ pans all in good condition. Write 
to: HENS COMPANY, INC Water- 
town, Wisconsin 10-M-59 


stainless steel 





FOR SALE VISCOLIZERS and HO 
MOGENIZERS Completely rebuilt and 
sxuaranteed. Write for bulletin and prices 
OTTO BIEFELD COMPANY, Watertown 
Wisconsin 10-M-59 








Have you received 
this NEW dairy 
efficiency kit? 


Efficiency 


New—just off the press—a dairy 
efficiency kit that illustrates the many 
ways dairies save money and increase 
production and efficiency with mod- 
ern plant layout and equipment. It’s 
“must” reading for every dairy exec- 
utive. Send for yours today! 


LATHROP PAULSON COMPAN 


2459 W. 48th St. « Ch 


Pallet/Dolly Loaders and Unioaders 

Casing Machines + Bottle Conveyors 

Case Stackers and De-Stackers + In-Fioor Conveyors 

Belt, Telescopic and Gravity Conveyors + Conveyor 

Doors + Over-Fioor Conveyors + Traffic Guards 

Case Washers + Case Selectors + Can Washers 
Case Accumulators *« Tank Washers 





Write No. 139 on Reader Service Card 














IENT FOR SALE 


FOR SALE: Fillomatic FILLER for sale 
One used Fillomatic FILLER for bottling 
milx. Fills Preformed Pure-Pak Cartons 
Will bottle % gallons, Quarts, Pints and 
Half Pints. Used about one year. Write or 
call: PARADISE ICE CREAM COMPANY, 
Orangeburg, South Carolina 10-M-59 


FOR SALE: Cherry-Burrell Soaker 
WASHER 4 Wide Model T. J. 47, will 
wash % gallon Square, 16 foot conveyor 
with Motor. Cherry-Burrell 16-18 FILLER, 
Stainless Steel Bowl with 51 & 56 M.M. 
Plug Cappers. Cherry-Burrell Dumping 
Unit, Stainless Steel with 1 H.P. Motor. 
Cherry-Burrell Super Homo 8.8. Head, 7% 
H.P. Motor, 3 Ph. DeLaval CLARIFIER 
S.S. Head No. 226. Smith Lee HOODER 
B.H. No. 40 Cellophane Hooder. All of 
this equipment is 8 years old, in excellent 
condition. Write to: CRYSTAL DAIRY, 
70 Pulaski Street, Rochester, New York 

10-M-59 





s 


FOR SALE: 3 Section Tubular COOLER 
with covers. Pipe Cleaning Tank Auto 
matic MD % gallon package machine 
Cherry 6-16 FILLER. Heil 4 Wide bottle 
WASHER. 2—200 gallon CP VATS. 100 
gallon VAT. No. 226 Airtight CLARIFIER 
Waukesha Pump. No. SEPARATOR 
Purity Can WASHER. 2 Sets dump room 
equipment. Toledo Scales. This is all good, 
and in operating condition Write to 
SCHENKEL’S DAIRY, Huntington, In 
diana 10-M-59 








SA 





6’ Dia VACUUM PANS 
2 , Se 2e2”",. 32°ut2” 42x90" and 
42’’x120"° DOUBLE ROLL DRYERS. Write 
to: PERRY EQUIPMENT CORPORATION 
1409 N. 6th Street, Philadelphia 22, Penna 
10-M-59 





FOR SALE: Sharples Cream Separator 
Standardizer or Clarifier. Federal FILLER 
Stainless steel, 6 valve, % pints to % 
gallons, used only 18 months. Cemac 10 
Valve ! pints to % gallons, 6 years old 
very good condition 1500 gallon Storage 
straight side walls, 4 years like new 
(cooling wall). King Zeero Ice Builder with 
compressor mounted on top of machine. 
Write to: RODEWALD FARMS DAIRY 
Roselle, Illinois 10-M-59 






























EQUIPMENT FOR SALE EU IPMENT FOR SALE SERV ICES 


FOR SALE: Wood Half-pint tall CASES “FOR SALE: 5200 gallon Walker PROFESSIONAL SERV ICES — LABO- 
$1.00. Test bottle RACKS (24) or (36) Milk Transport TANK. Fiber glass plastic RATORY SERVICES FOR THE DAIRY 
$1.00. 600 gallon Crano Coil VAT $600. outer jacket, 14 years old, in excellent AND FOOD INDUSTRIES — Vitamin as- 
Cottage Cheese VAT stainless steel 100 condition. Available for inspection at says—Research and Development—Toxicity 
gallon $150, 200 gallon $175. Manton-Gaulin plant. WALKER STAINLESS EQUIP- Testing — Evaluations — Consultation — 
125 gallon $250, 800 gallon $750, Creamery MENT COMPANY, INC., New Lisbon, Bacteriological Studies — Analyses — 
Package 200 gallon $300. Pfaudler 52 plate Wisconsin. Phone LOgan 2-3151.’’ 10-M-59 Pharmacological and Biochemical Technies, 











Write to: HARRIS LABORATORIES, 





COOLER $300. Ilreco Pure Pak FILLER, 























Electric hot water HEATERS (new) fo: 


Three brush bottle WASHER $15. Metal 


7 om 4 complete listing. 
DeLaval 172 SEPARATOR $500. Ripple DIVCO TRUCK 






Model LT20 $500. Mojonnier Dawson $200. TRUCKS FOR SALE 


farm milk house $25. 55 BB PUMP $150. USED DIVCOS: Immediate Delivery. 


Some reconditioned and some in ‘‘as is’’ 


Write to: DETROIT 
SALES, INC., 10340 





INC., 816 ‘“‘P’’ Street, Lincoln 8, Neb- 
raska, 10-M-59 


SCALE REPAIRING: We repair Torsion 


CASES (20) paper quarts $1.10. Aluminum ; tes - ene r Balances and all other makes of cream 
quart CASES (12) glass $1.00. Two 400 gal- ye les Ueto ye os test and moisture test scales. All work | 
lon stainless steel HOTWELLS $400 each. - . = ’ guaranteed. Write to: CREAM CITY 


SCALE COMPANY, 1608 West Claybourn 




























30x 202. 


FOR SALE: (1) 4000 Gallon 2-Compart- 


2850 Gallon FARM PICKUP TRAILER CASES 
TANK—$7850. Write to: HACKETT TANK : 


ment MILK TRANSPORT for $7850. (1) WANTED: Good Used Wire or Wood 
Write to: 


TITMEPD @08 fF . “e it nes : : : Street, e, Wisconsi 0-M-5§ 
A ge a .-“ n> oe = “a - . Grand River, Detroit 4, Michigan. Phone: Street, Milwaukee, Wisconsin. 10-M-59 
oh cS 2 . Stainless stee eigh ‘ . _M-5 

TANK $75. DeLaval No. 142 $350. Cherry- Wibater 35-0906. 10-M-59 SANITARY VALVES—REBUILT WITH 
Burrell Case WASHER $200. Damrow 100 USED DIVCO’S: One 1948—one 1950. STAINL 4ESS steel for a fraction of the 
gallon stainless steel in and out PAS- Write to: HERGERT DAIRY, Oshkosh, cost of new. Write to: BADGER VALVE 
TEURIZER $300. 150 gallon $400. 2000 Wisconsin. 10-M-59 REBUILDING COMPANY, Withee, Wis- 
gallon glass holding TANK, excellent con- consin, 10-M-59 
dition $500. Wire TRAYS 31%x9x9—50« meet BED —— . oanen ape eae ra : we : oa a 
each. York 6x6, 5x5. Four ton Sweet Water EQUIPMENT WANTED : ea oes a get DISTRIBU- 
COOLER $400. We buy, sell and trade. » sone , ites sande. Gianna TORS — Send sample set and amount re- 
Write us what you need. GORDON EQUIP WANTED —Muk Storage TAMES, Treck quired for prices and free steel ruler; 
MENT COMPANY 6530 West Jefferson ANKS, HOTWELLS, Processing VATS, CARBONIZED BACK books our specialty. 
Detroit 17, Michigan ere : 10-M-59 Roll DRYERS, Spray DRYERS, EV APOR- Write CITY SALESBOOK COMPANY, 15 

Pi hl ee. 53 is ni ATORS, Complete Milk Plants. Write to: Park Row, New York, New York. 10-M-59 


10-M-59 





COST REDUCTION — FLEET AND 
ot DELIVERY INQUIRIES INVITED. R. P. 
180. 10-M-59 BOWLER ASSOCIATES, INC. TRANS- 
























































Please send full details in first letter. 








COMPANY, INC. 541 South 10th Street, WANTED TO BUY: Used Processing PORTATION CONSULTANTS, 2279 HEMP- 
Kansas City, Kansas. MAyfair 1-2363. EQUIPMENT. Used BOTTLES and CASES. STEAD TURNPIKE, EAST MEADOW, 


LONG ISLAND, NEW YORK, PERSHING 













































FOR SALE: 600 24 % pint tall square Write to: Box 203. 10-M-59 1-4027. 10-M-59 
United Wire CASES; 450 24—% pint tall sceeteas . ee la da 
square Barker Wire CASES; 800 24—% ‘HOOD DISPENSERS and SEALING Let us convert your CBK FILLERS 16- 
pint tall square Wood CASES; 200 20—% HEADS, new or used made by Basca Manu- 20-24 to % gallon rectangular every valve 
pint round compact Wire CASES; 500 T- facturing Co., for Econ-O-Seal hoods or and gallon jug every other valve. Phone 
square quart Wire CASES; 100 12 T-square by Aluminum Co., of America for D. M. or wire: FOGG DAIRY SALES, 257 
quart Woosley Wood CASES; never used; hoods or by Mid-West for Aluma Seal River Avenue, Holland, Michigan. 10-M-5 
750 20—% pint square squat Wire CASES; Hoods. State hood size. Write to: Box 204. 2 : ; i 
250 T-square quart Quirk Wood CASES 10-M-59 If _ re billing your Retail — i 
« . o F e Ci ‘eproduce yo ) é 
— pgee dl ones; 300 6—' gallon square WANTED: Used or three compart- a . wow Hee t aaa — ) gen! eee = 
Wire CASES; 150 4 square gallon Wood # TASUIERG f¢ ; ee ee ee Seen ee attracty 
CASES, O.D. 15”x14”: 100 20 % need ment case bottle WASHERS for gallons. customer house organ. Write to: LUTHER 
wert tink oie aged gE gp ccxcal Also hand FILLERS for gallon bottles. KOHR ENTERPRISES, Morrisville, Penna 
quart Wire CASES; 150 8—% gallon round Write to: BURTON-FORD COMPANY gin 7 ie ith : M 59 
jarker Wire CASES; 100 gross 48 MM INC., 2560 Bast Main Strect, Waterbury. eae 
% gallon square BOTTLES; used Con- Conn. : 10-M-59 es = : 
tinental Washer from % pint to % gallon a DECAL TRANSFERS | 
oblongs. 11 wide-3 pockets for % gallon WANTED TO BUY: SKIMME D, surplus, — - - ' 
oblongs, 5 years old. Write or telephone: returned MILK or distressed CREAM in TRUCK LETTERING AND TRADE- 
IDEAL DAIRY SUPPLIES, 4933 W. Ful- tank lots. Write HENRY GALLAG- MARK DECALS made for trucks and 
lerton Avenue, Chicago, Illinois. Telephone HER, 329 East Diamond Avenue, Hazle- store advertising. Easily applied, economi- | 
NAtional 2-4652. 10-M-59 ton, Penna. 10-M-59 cal, in small or large needs. Write for j 
— — - — catalog. MATHEWS COMPANY, 827 So. 
FOR SALE: 650 brand new United Alu- w ANT ED: Cherry- Burrell Model K S/S Harvey, Oak Park, Illinois 10-M-59 
minum CASES for T-square quarts. 1200 a 4 ory ong oe Write to: 
used Wooden CASES for T-square quarts. FOGG Dé Sales, 257 N. River Avenue, 
1000 used metal end CASES for tall unas Holland, Michigan. 10-M-59 SALES PROMOTION 
quarts. 300 used Wooden CASES Ba 20 WANTED: CYCLONE TYPE Milk INCREASE UNIT SALES AND PROF- 
Suan der — Rag Oy ye DRYER. Also 1000 gallon S.S. Round ITS! Hi-impact 16 oz. Premium Plastic 
pap ee gece lige PBs rh TANK with insulated hot and cold Container. Polyethylene snap-on lock lid. 
Uk Mnitcea hae Stine actieed  Sanaiinieds JACKET. Write to: MONARK EGG COR- Can be filled and capped automatically. 
nomegge nebo Sy gee ence garssepag Age” inact ssaeme PORATION, 601 East Third Street, Kansas Reusable as African Violet planter. Deep 
60 Gross 48 MM squat square Pyro-Glazed tw Py " ‘ , 
; . City, Missouri. 10-M-59 Freeze container. Withstands freezing. 
Half Pints. 100 Gross used 48 MM T-square - Priced $65 per thousand. Special rices 
Pyro-Glazed quarts. 30 Gross 48 MM new WANTED TO BUY: Fort Wayne Basket 100.000 eee oad iadieae anand deme 
Oblong half gallons, Pyro-Glazed. 60 Gross Type STERILIZER fF at least 96 case stock Seven eve-catehing po For 
Used Tall square Pyro-Glazed quarts. All capacity or larger, in good condition, Write sampinn write WII SON PI ASTICS, INC 
Cases and Bottles are in good usable con- to: THE DEFIANCE MILK PRODUCTS Dept. AM, P. O. Box 2037, Sandusky, 
dition, We Buy Used BOTTLES, CASES, COMPANY, Defiance, Ohio. 10-M-59 a ee 
and CANS. Write to: MUTUAL MILK : na tirn 
BOTTLE EXCHANGE, INC., 25 Fourth . ° . ee 
Avenue, Newark 4, New Jersey. 10-M-59 ATTENTION! Your ad in this HELP WANTED 
- — —— - space will bring results. Whether ae 
FOR SALE: 1—Electro Freeze MACHINE you want to buy or sell, these WANTED—PLANT MANAGER to take 
Model 10 P, Ser. No. 2684—used only one ill d ff e tob Ff complete responsibility for growing medium ' 
year. Write to: COUNTRY BELLE, 1623 pages will do an effective job for size New England Fluid Milk Bottling | 
Saw Mill Run Blvd., Pittsburgh 10, Penna you. See rates on page 138. Plant. Excellent salary commensurate with ; — 
10-M-59 











ability. Write to: Box 199. 10-M-59 oun 





How to Make Every Batch a Success 











FLAV-O-LAC 


FLAKES 


“Numbered blends” have proved 
successful for plants all over the 
country. Fresh culture every week of 
high quality keeps aroma, smooth- 
ness, and flavor uniformly high — wrise gor details in 
in fermented milk products. our Culture Booklet 


4 THE DAIRY LABORATORIES 
PHILADELPHIA 3, PA. 


i Branches: New York « Washington 
Write No. 140a on Reader Service Card 


140 














The NAME in Flooring — DREHMANN 
The Product — BRICK FLOORS 


Where high sanitary standards must be maintained under 
extreme operating conditions in Dairy Plants 


Drehmann’s BRICK FLOORS are the oiitioad 


Drehmann Brick Floors take punishing treatment . . . withstand 
high impact ond abrasion . . . resist water, acids, alkalies, and 
all corrosive agents .. . and are easy to clean and keep clean. 
No other flooring costs less to maintain. 


If you contemplate having a new flooring laid, let us first 
demonstraie what Drehmann Brick Floors can save you. 


COSTS YOU NOTHING to have an estimate 
on a Drehmann installed BRICK FLOOR 
Write, wire or phone today for a free estimate. 


DREHMANN PAVING & FLOORING CO. 


Gaul & Tioga Streets 40 Church Street 
Philadelphia 34, Pa. Montclair, N. J. 











Write No. 140b on Reader Service Card 
American Milk Review and Milk Plant Monthly 
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HELP WANTED HELP WANTED ; 














GENERAL MANAGER: In full charge DISTRIBUTORS OR REPRESENTA 
of Milk Manufacturing Plant in New York TIVES WANTED: We are manufacturers 
State. College graduate—minimum 5 years of a PORTION CONTROL NON-STICK 
experience. Salary $10,000 plus. Give ICE CREAM SCOOP and are desirous of 
resume with first letter. Write to: Box 1dding a few Representatives or Distribu- 
205. 10-M-59 tors. Write fully, stating territory covered, 
—_— . < ete.; also telephone number. MODERN 

“PLANT SUPERINTENDENT — Milk MFG. CORPORATION, Staatsburge, New 


and Ice Cream; willing to work day or York. 10-M-59 
night; good knowledge of plant efficiency 
and product control; plant located in Cen- 
tral Eastern Missouri; state age, experi- 
ence, reference, marital status, education, 
salary expected; if possible include photo; 
permanent position, good future for prop- 
erly qualified person.’’ Write to: Box 206. 

10-M-59 











POSITION WANTED 








Available—Experienced in Sales, Adver- 
tising, Credits and Collections, Transporta- 
tion, Route Operation, Sales Promotion. 
Started on a route now in Executive capac- 
ity. An interview necessary to cover full 
abilities. Write to: Box 211. 10-M-59 





Graduate of Dairy Manufacturing and 
or Business Administration with 3 to 5 
years experience in milk plant work, who YOUNG 
is willing and able, to work and learn, a 
all phases of Milk and Ice Cream busi- 
ness, at ground level, in medium sized 
Dairy Business in Midwest. Must be good 
at making and following through on 


MAN, married, desires perma- 
nent position. Graduate in Dairy Industry. 
Experienced in fluid milk and cultured 
products. Personal resume sent on request. 
Write to: Box 210 10-M-59 





POSITION WANTED 


POSITION WANTED: 30 years old, B. § 
Dairy Manufacturing, Supervisory, develop 
ment and processing experience in drying 
skim and whole milk powders; extensive 
experience with various types of instan 
tizers and instant powders Have refer- 
ences. Write Box 422, Galveston, Indiana 

10-M-59 


SALES MANAGER Ambitious family 
man 42 years old. Over 22 years with the 
same national brand milk company. Ex- 
perienced in all phases of milk sales both 
Wholesale and Retail. A graduate of Milk 
Industry Foundation School. Will relocate, 
and consider investing. Strictly confidential 
Write to: Box 209. 10-M-59 








POSITION WANTED—As Cottage Cheese 
maker. Can Make Cultures, Starters, But 
termilk, Sour Cream, Cottage Cheese, 
Baker's Cheese Ice Cream Mix. Willing 
to work under supervision of Plant Man 
ager or Plant Foreman. Write to: A. C 
LIBBY, Box 481, Amenia, New York. 

10-M-59 





records. Write to tox 207. 10-M-59 


WANTED—Man with experience on Pan, PLASTIC CONTAINER FIRM 
Cottage Cheese and Buttermilk.’’ Write to: 
BRICKLEY DAIRY TO BROADEN OPERATIONS 


FARMS, INC., 1767 


E. MecNichols. Detroit 3, Michigan. TW 
4-2073. 10-M-59 Industry demand for the square 
SALES REPRESENTATIVE WANTED: plastic containers manufactured by 
Sell famous Steinhorst Bulk Milk Tanks T ic >. , — 
for Farm and Dairy Use. Territories still Neatway Products, Inc. has in- 
open, High commission earnings. Open new wenaeca: P _— P es 4 are 
dealers and watch your income climb cre ased at such a rapid pace that 
This is a real opportunity. Only those the ye) ‘ ans “xn; “ 
with proven former Sales Ability need : mpany pl and to expand _— 
apply. Send resumes and arrange for duction facilities to keep up with 
interviews. Write EMIL STEINHORST i y * 
& SONS, INC., 616 South Street, Utica 3. the fast-rising sales curve. W. S. 
New York. ATTENTION tobert Stein . . . 
nese 10-04-59 Pinkerton, president of the Minne- 
"ATTENTION REPRESENTATIVES: Very apolis firm, points out that during 
eg I Re age gc ge mong the past year Neatway’s daily con- 
with a little imagination, to take charge sumption of raw plastics has in- 
of protected territories. Line growing with . . 
broad and interesting future A real creased from three quarters of a 
potential for men who know how to sell » 
New England, New York, New Jersey, the ton to nearly five tons. The num- 
Southeast open. Would you care to ¢ ly? " = ° . ° 
aa. 8 6 COC Ce ber of injection molding machines 
a - in its production line has tripled. 
OVERSEAS: Company operating Military » I i E 
and Civilian operations has opportunities The company operates around the 
for Dairy School Graduates in Supervisory — 
Seiien hon 20-55. teeta & sente clock seven days a week and more 
minimum. Single preferred. Some areas, . . 7 
sae netiel Gite to on machines have been ordered. 
10-M-59 


————— Sales Manager Named 
WORKING FOREMAN—Milk, Ice Cream 


and Mix: willing to work Sundays. off Mr. Pinkerton has also announced 
ahah tx Saemck Mitean Mines coin the appointment of John K. Biron 
in aie’ Gaeta ae gan to the newly-created position of 
at iene We on ee cee general sales manager. _ The move 

Aa TEE OR is said to be “step one” in an all- 
seen ag ore SS en out program designed to broaden 
and consultant between milk plants, and and strengthen the company’s mar- 
a. Get dee oe a keting operation. Mr. Biron has 
[ao ae a or been with Neatway since 1957, di- 


recting sales and working closely 
with sales management planning. 
Previously he spent 10 years in 
sales with the Sealright Company. 

Neatway’s line of containers in- 
cludes square pints, quarts, and 
half-gallons. The company also pro- 
duces round pints and half-gallons, 
a 24-ounce ring mold, and an ob- 
long 8-ounce measuring cup. 

€ 


MILK VENDING MACHINE 
LICENSE FEE ABANDONED 


Willowdale Dairy Farms, Inc., 
of Antioch, Illinois challenged an 
ordinance of the Village of Munde- 
lein requiring payment of a $50 
license fee on each milk vending 
machine while there was no such 
charge for the retail sale of milk 
through conventional methods. 

The case was heard in the 
County Court of Lake County, 
Waukegan, Illinois before Judge 
Minard E. Hulse. Decision was 
rendered on July 30 to the effect 
that such an ordinance was dis- 
criminatory in fact, and hence was 
invalid. 








| CUT DELIVERY COSTS 


86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 


Temperature from 32° F. to -20° F. 








@ Fewer deliveries 
Increased Sales 
Eliminate dry-ice cost 
90% less novelty 
breakage 








Self defrosting. Delivered complete 
ready to use. Plug in for power. 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER WICHITA, KANSAS 
Write No. 141b on Reader Service Card 








October, 1959 
















Babcock Tester Manufacturers for Four Decades 
Write No. 141a on Reader Service Card 


Consistently Accurate! 





Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1. Garver ‘‘Super’’ Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy 
2. Garver “ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients —saves time 
—eliminates dangerous, haphazard 
hand twirling 

Write today for catalog 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A. 





14] 
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